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MODERN  COOKERY. 


Observations  on  Cooking  Utensils. 

nr  . ijj 

HE  various  utensils  used  for  the  preparation  and 
keeping  of  food  are  made  either  of  metal,  glass, 
pottery  ware,  or  wood  ; each  of  which  is  better 
suited  to  some  particular  purposes  than  the  others.  ( 
Metallic  utensils  are  quite  unfit  for  many  uses,  and 
the  knowledge  of  this  is  necessary  to  the  preserva- 
tion of  health  in  general,  and  sometimes  to  the  pre- 
vention of  immediate  dangerous  consequences. 

The  metals  commonly  used  in  the  construction  of 
these  vessels  are  silver,  copper,  brass,  tin,  iron,  and 
lead.  Silver  is  preferable  to  all  the  others,  because 
it  eannot  be  dissolved  by  any  of  the  substance  used 
as  food.  Brimstone  unites  with  silver,  and  forms  a 
thin  brittle  crust,  over  it,  that  gives  it  the  appear- 
ance of  being  tarnished,  which  may  be  accidentally 
taken  with  food;  but  this  is  not  particularly  unwhole, 
some,  or  is  it  liable  to  be  taken  often  nor  in  large 
quantities.  The  discolouring  of  silver  spoons  used 
with  eggs’  arises  from  the  brimstone  contained  in  the 
egg- — Nitre  cr  saltpetre  has  aho  a slight  effect  upon 
silver ; but  nitre  and  silver  seldom  remain  long  e 
nough  together  in  domestic  uses  to  require  any  par-  : 
licular  caution. 

Copper  and  brass  are  both  liable  to  be  dissolver 


by  vinegar,  acid  fruits,  and  pearl-ash.  Such  80lu- 

beuseTtn8  y P°,SOn0"8>  and  8'eat  caution  should 
be  used  to  prevent  accidents  of^he  kind-  Vessels 

made  of  these  metals  are  generally  tinned,  that  is 
hned  with  a thin  ceatmg  of  a mixed  metal,  contain! 
mg  both  tin  and  lead.  Neither  acids,  nor  any  thin, 
containing  pearl-asn,  should  ever  be  suffered  to  re^ 
main  above  an  hour  m vessels  of  this  kind,  as  the 
tinning  is  dissolvable  by  acids,  and  the  coating  is  sel- 
dom perfect  over  the  surface  of  the  copper  of  brass. 

The  utensils  made  of  what  is  called  block  tin,  are 
constructed  of  iron  plates  coated  with  tin.  This 
is  equally  liable  to  be  dissolved  as  the  tinning-  of 
copper  or  Drass  vessels  ; but  iron  is  not  an  unwhole- 
some substance,  if  even  a portion  of  it  should  be 
dissolve  and  mixed  with  food.  Iron  is  therefore 
one  of  the  safest  metals  for  the  construction  of  culi- 
nary  utensils  ; and  the  objection  to  its  more  exten- 
sive use  only  rests  upon  its  liability  to  rust,  so  that  it 
requiresrnore  cleaning,  and  soon  decays.  Some  arti- 
cles of  .ood,  such  as  quinces,  orange  peel,  artichokes, 

TV"  klack<?ned  by  remaining  in  iron  vessels, 
w hich  therefoie  must  not  be  used  for  them. 

Leaden  vessels  are  very  unwholesome,  and  should 
never  be  used  for  milk  or  cream,  if  it  be  ever  like- 
ly to  stand  till  it  become  sour.  They  are  unsafe 
also  for  they  purpose  of  keeping  salted  meats. 

1 he  best  kind  of  pottery  ware  is  oriental  china, 
because  the  glazing  is  a perfect  glass,  which  cannot 
be  dissolved,  and  the  whole  substance  is  so  compact 
that  no  liquid  can  peaetrate  it.  Many  of  the  Eng- 
lish pottery  wares  are  badly  glazed,  and  as  the  gla- 
zing is  made  principally  of  lead,  it  is  necessary  to 
avoid  putting  vinegar  and  other  acids  into  them 
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Acids  and  greasy  substances  penetrate  into  unglazed 
wares,  excepting  tbe strong  stone  ware,  or  into  those 
of  which  the  glazing  is  cracked,  and  hence  give  a 
bad  flavour  to  anything  they  are  used  for  afterwards. 
They  are  quite  unfit  therefore  for  keeping  pickles  or 
salted  meats.  Glass  vessels  are  infinitely  prefera- 
ble to  any  pottery  ware  but  oriental  china,  and 
should  be  used  whenever  the  occasion  admits  of  it. 

Wooden  vessels  are  very  proper  for  keeping  many 
art  cles  of  food,  and  should  always  be  preferred  to 
those  lined  with  lead.  If  any  substance  has  ever 
fermented  or  become  putrid  in  a wooden  cask  or 
tub,  it  is  sure  to  taint  the  vessel  so  as  to  make  it  lia- 
ble to  produce  a similar  effect  upon  any  thing  that 
may  be  put  into  it  in  future.  It  is  useful  to  char 
the  insides  of  these  wooden  vessels  before  they  are 
used,  by  burning  wood  shavings  in  them,  so  as  to 
coat  the  insides  with  a crust  of  charcoal. 

As  whatever  contaminates  food  in  any  way  must 
be  sure,  from  the  repetition  of  its  baneful  effects, 
to  injure  the  health,  a due  precaution  with  resp  ct 
to  culinary  vessels  is  necessary  for  its  more  certain 
preservation. 

Silver,  oriental  china,  and  glass,  cannot  certainly 
be  applied  to  more  useful  purposes,  wherever  they 
ca»  be  obtained,  than  those  appertaining  to  culi- 
nary. service.  But  as  “ the  world  is  still  deceived 
by  ornament,”  it  is  to  be  feared  that  it  will  not  be 
renounced  for  objects  of  utility. 


General  remarkt  on  the  slate  in  rvhich  various  sub - [ 

stances  used  as  food  are  best  adapted  to  the  pur- 
poses of  healthful  sustenance. 

The  properties  of  animal  food  in  general  seem  not 
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to  restrict  the  use  of  it  to  any  particular  season  ; and 
the  successive  seasons  of  different  kinds  of  it 
throughout  the  year,  appear  to  admit  the  use  of  it 
at  all  times.  The  only  period  when  perhaps  it  may 
be  thought  less  seasonable  than  any  other,  shou'd 
seem  to  be  in  hot  wsather,  as  the  animals  which  con- 
stitute our  butcher’s  meat  are  not  then  in  so  good  a 
state  fof  food,  as  they  are  at  other  times  of  the 
year,  and  when  animal  substances  of  all  kinds 
are  very  liable  to  ta  nt.  The  profuse  supply  of  ve- 
getables too  at  this  season,  seems  to  lessen  the  oc- 
casion for  animal  food.  At  all  times  attention 
should  be  paid  to  the  using  each  kind  of  animal  in  its 
proper  season,  and  under  circumstances  that  may  in 
all  respects  make  it  wholesome  food.  The  kil  ing 
animals  by  the  easiest  means,  and  the  not  previously 
ill  using  them  by  over  driving,  or  in  any  other  way, 
materially  affects  their  fitness  as  food,  to  say  noth- 
ing of  the  inhumanity  of  barbarous  slaughter,  and 
ill  usage,  which  should  alwavs  be  considered. 

Haunted  animals  are  improper  food,  from  the 
heated  state  in  which  they  die. 

The  haut  gout,  or  in  English,  taint,  is  the  be- 
ginning of  putrefaction  ; therefore  all  animal  sub- 
stances in  this  state  are  very  improper  for  food,  par- 
ticularly for  persons  with  any  tendency  to  putrid 
disorders,  and  for  all  persons  at  a time  when  putrid 
fevers  prevail,  as  they  dispose  the  blood  and  juices 
to  receive  putrid  infection, 

As  far  as  regards  the  general  properties  of  milk, it 
is  in  season  at  all  times,  and  by  judicious  manage- 
ment might  be  always  supplied  in  sufficient  quanti- 
ties to  be  (as  would  be  very  desirable)  a plentiful 
source  of  human  sustenance.  It  is  of  the  best  quality 
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fer  fiveor  six  months  after  a cost  has  calved.  Whan 
she  becom<?a  with  calf  again,  her  milk  will  61  coarse 
fall  off  again  both  in  quantify  and  quality.  But 
the  impatient  greediness  of  cow-keepers  would  have 
calves  and  milk  at  the  same  time,  and  therefore  sel- 
dom allows  in  their  dairies  a fair  interval  for  the 
keeping  up  a successive  supply  of  the  best  ntilk.-^ 
To  keep  cows  in  the  healthiest  condition,  and  their 
milk  consequently  in  the  purest  state,  they  should 
not  be  confined  in  houses,  nor  in  yards,  but  should 
be  at  large  in  fields  or  in  other  open  places.  They 
should  be  well  fed  with  wholesome  provender,  and 
have  access  to  good  water.  And  they  should  be 
kept  clean,  by  occasionally  rubbing  down,  and 
washing  about  the  feet,  legs,  and  bag,  as  may  be 
repaired. 


ON  DIET. 

i 

Food  is  not  more  necessary  than  the  abuse  of  it 
is  injurious  to  mankind.  But  accustomed  to  it  by 
necessity  from  the  first  moments  of  our  existence,  it 
is  so  familiar  to  us,  thzt  we  use  it  without  any  re- 
flection on  the  nature  of  it,  or  the  excessive  influence 
it  is  eapable  of,  nay  certain  ofbaving  upon  us,  front 
its  constant  use,  both  physically  and  morally.  So 
insensible  are  we  indeed  upon  ths  subjeet  that  food 
is  principally  thought  of  as  a sensual  indulgence, 
however  unperceived  or  unacknowledged  this  senti- 
ment operates  upon  u», 

That  we  require  food  as  vegetables  require  win 
ter,  to  pupport  our  existence,  is  fhe  primary  con- 
sideration upon  which  we  should  take  it.  But  i is 
our  general  practioe  of  eating,  it  cannot  fre  said’  we 
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eat  to  live,1'  but  are  living  passages  or  channels, 
through  which  we  are  constantly  propelling  beth 
solids  and  fluids  for  the  sake  of  pleasing  our  palates, 
at  the  severe  cost  often  of  our  whole  system. 

The  weather  has  very  little  serious  effect  upon  a 
person  in  health,  unless  exposed  to  it  in  some  un- 
usual manner  that  suddenly  checks  the  customary 
evacuations,  especially . perspiration. 

Infection,  formidable  as  it  sounds,  is  almost  di- 
vested of  its  power  over  those  whose  temperance  in 
diet  keeps  their  blood  and  juices  pure;  just  as  the 
spaik  which  fires  tinder  dies  away  without  effect  up- 
on a moist  substance.  The  closest  attendance  upon 
an  infected  person  has  been  found  perfectly  consis- 
tent with  personal  safety  under  such  circumstances. 

Bad  air,  want  of  cleanliness,  want  of  exercise,  ex- 
cessive bodily  fatigue,  mental  uneasiness,  and,  a- 
mongst  females,  absurdities  in  dress,  are  all  unfavou- 
rable to  health  but  have  not  so  immediate  an  influ- 
ence upon  it  as  our  food. 

We  derive  the  renewal  of  cur  blood  and  juices, 
which  are  constantly  exhausting,  from  the  substan- 
ces we  take  as  food.  As  our  food,  therefore,  is  pro- 
per or  improper,  too  much  or  too  little,  so  will  our 
blood  and  juices  be  good  or  bad,  overcharged  or 
deficient,  and  our  state  of  health  accordingly  good 
or  diseased. 

By  aliement  or  food,  is  to  be  understood  whatever 
we  eat  or  drink,  including  seasonings;  such  as  salt, 
sugar,  spices  vinegar,  &c.  Every  thing,  in  short, 
which  we  receive  into  our  stomachs.  Our  food, 
therefore,  consists  not  only  of  such  padicles  as  arc 
proper  for  the  nourishment  and  suppoitof  the  hu- 
man body,  but  likewise  contains  certain  active  prin- 
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ciples  viz.  salts, oils,  s.nd  spirits,  which  have  the 
properties  of  stimulating  the  so  ids  quickning  the 
circulation,  and  making  the  fluids  thinner  : thus  ren- 
dering them  more  suited  to  undergo  the  necessary- 
secretions  of  the  body 

The  art  of  preserving  health  and  obtaining  long 
life  therefore  consists  in  the  use  of  amodeate  quan- 
tity of  such  diet  as  shall  neither  increase  the  salts 
and  oils  so  as  to  produce  disease,  nor  diminish  them 
so  as  to  suffer  the  solids  to  become  relaxed. 

The  eating  too  little  is  hurtful,  as  well  as  the  eat- 
ing too  much.  Neither  excess  nor  hunger,  nor  any 
thing  else  that  passes  the  bounds  of  nature,  can  be 
good  for  man. 

Temperance  and  moderation  in  eating  and  drink- 
ing are  nature’s  great  preservatives.  The  throat  has 
destroyed  more  than  the  sword.  Some  people  are 
apt  to  think  the  more  plentifully  they  eat  and  drink 
the  better  they  thrive,  and  the  stronger  the  grow. 
But  this  is  not  the  case.  A little,  well  digested, 
will  render  the  body  more  vigorous  than  when  it  is 
glutted  with  superfluity,  most  of  which  is  turned  to 
excrementitious  not  alimentary  fluid,  and  must  be 
soon  evacuated,  or  sickness  will  follow. 

By  loading  the  stomach,  digestion  is  impeded; 
for  the  natural  juice  of  the  stomach,  which  is  the 
great  medium  of  digestion,  has  not  then  room  to  ex- 
ert itself.  The  stomach  therefore  nauseates  its  con- 
tents end  is : roubled  with  eructations,  the  sprits  are 
oppressed,  obstructions  ensue,  and  disease  is  the  con- 
sequence. Besides,  that  when  thus  overfilled,  the 
stomach  presses  on  the  diaphragm,  prevents  rhe  pro- 
per play  of  the  lungs,  and  occasions  uneasiness  in 
our  breathing.  Hence  also  various  ill  symptoms 
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In  ail  cases  where  there  is  aninftammation,  and 
in  stomach  complaints,  it  is  particulary  necessary, 
and  may  be  safely  continued  until  the  symptoms  of 
disease  disappear  . Where  the  digestion  is  habitually 
weak  a day  of  abstinence  once  d week  will  always 
be  seiviceable. 

The  quality  of  our  food  is  a subject  of  greater 
d'fficulty  than  the  quantity;  moderation  is  an  in- 
variably saf’eguide  in  the  latter  instance  ; but  though 
always  favourable  to  prevent  ill  effects  from  any  er- 
ror in  quality,  it  will  not  always  be  effectual. 

A prevailing  error  in  the  diet  of  this  country  is 
a too  great  use  of  animal  food.  The  disease  called 
the  sea-scurvy  often  occurs  in  every  great  city  in 
England  from  this  cause  ; and  it  is  probable  th  at 
the  frequency  and  fatality  of  putrid  and  scarlet  fe- 
vers may  be  justly  attributed  to  it  also. 

No  part  of  our  ailment  is  more  important  than 
our  beverage.  It  is  essential  to  moisten  and  convey 
our  more  solid  food  in  the  stomach,  and  from  thence 
to  the  respective  parts  of  the  body.  To  allay  thirst, 
to  dilute  the  blood,  that  it  may  circulate  through 
the  minutest  vessels,  and  to  dissolve  and  carry 
off  by  the  watery  secretions  the  superfluous 
salts  we  took  in  our  food.  To  answer  these  pur- 
poses no  liquid  is  so  effectual  as  pure  water,  with  the 
exception  of  some  few' cases.  No  of.her  liquid  cir- 
culates so  well,  or  mixes  so  immediately  with  our 
fluids.  All  other  liquids  are  impregnated  with  par- 
ticles which  act  strongly  upon  the  solids  or  fluids, 
or  both  ; hut  water  being  simple,  operates  only  by 
diluting,  moistening,  and  cooling,  which  are  the 
great  uses  of  drink  point  ed  out  to  ns  6y  nature  — ■> 
Hence  it  is  evident  that  water  is  in  gc«er«l  the  best 
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ami  depraved  effects  throughout  the  body,  enerva- 
ting the  strength,  decaying  the  senses,  hastening  old 
age,  and  shortening  life.  Though  these  bac!  effect# 
are  not  immediately  perceived,  yet  these  are  the  cer- 
tain attendants  of  intemperance ; for  it  has  been  gen- 
erally observed  in  great  eaters,  that,  though  from 
custom,  a state  of  youth,  and  a strong  constitution, 
they  have  no  present  inconvenience, but  have  digest- 
ed their  food,  suffered  surfeit,  and  borne  their  im- 
moderate diet  well ; if  they  had  not  been  unexpec- 
tedly cut  off,  they  have  found  the  symptoms  of  old 
age  come  oo  earl  y in  life,  attended  with  pains  and 
innumerable  disorders. 

Pf  we  value  our  healch,  we  must  ever  make  it  a 
role  not  eat  to  satisfy  our  fulness,  but  desist  while 
the  stomach  feels  quite  easy.  Thus  we  shall  be  re- 
freshed, light,  and  chef  rfnf ; not  dull  heavy  or  indis- 
posed. Should  we  ever  be  tempted  to  e-at  *oo  muoh 
at  one  time  we  should  eat  the  less  at  another,  Thus 
if  our  dinner  has  been  larger  than  usual,  let  our  sup- 
per be  less  or  rather  quite  omitted  : fur  there  is  no 
man  however  careful  of  his  health,  who  does  not 
occasionally  transgress  in  this  way. 

The  diseases  ot  human  body  often  require  sub- 
stances  of  more  active  principles  than  what  are  found 
in  common  alimeot,  viz  medicines  irr  order  to  pro- 
duce sudden  alterations.  But  where such  alteration" 
are  not  immediately  necessary,  the  same  effect  may 
be  be  produced  by  means  of  regulating  the  diet,  with 
nrmcb  gteater  safety  to  the  body.  Abstinence  isin 
abort  one  of  the  best  remedies  ro  which  we  can  re- 
sort ; and  i:  resorted  to  in  time  will  entirely  cure 
many  disorders,  and  check  the  violence  of  eu#h  an 
canaof  be  Mtirely  parried  off  by  if, 


and  most  wholesome  drink  ' but  some  constitutions 
require  something  to  warm  and  stimulate  ihe 
stomach,  and  then  fermented  liquors  taken  in  moder- 
ation are  proper  ; such  as  beer,  ale,  cider,  wine,  &c. 
the  choice  and  quantity  of  which  depend  on  the  age, 
constitution,  aDd  manner  of  living  of  the  drinker  ; 
and  to  have  them  pure  is  above  all  things  essential ; 
as  otherwise,  instead  of  being  of  any  benefit,  they 
will  be  highly  detrimental. 

Drams,  or  distilled  spirituous  liquors,  the  use  of 
which  is  unhappily  very  prevalent,  are  of  the  most 
poisonous  qualities  ; and  fiom  their  direful  effects 
are  the  destruction  of  thousands.  From  the  degree 
of  heat  they  have  undergone  in  distillation,  they  ac- 
quire a burning  and  corrosive  quality,  which  makes 
them  as  certain  to  kill  as  laudanum  or  arsenic, 
though  not  so  soon.  They  contract  the  fibres  and 
vessels  of  the  body,  especially  where  there  are  ten- 
derest,  as  in  the  brain,  and  thus  destroy  theintellect- 
tual  faculties.  They  injure  the  coat  of  the  stomach, 
and  thus  expose  the  nerves,  and  weaken  the  fibres, 
till  the  whole  becomes  at  last  soft  flabby,  and  re  ax- 
ed. From  thence  ensues  loss  of  appetit*,  indiges- 
tion,  and  diseases  that  generally  terminate  in  pre- 
mature death.  Spirtuous  liquors  in  any  way, 
whether  alene,  mixed  with  water,  in  shrub  noyau, 
or  other  liquors,  are  all  slow  poisons. 

The  last  thing  to  be  observed  concerning  liquors 
is,  that  theideaof  their  assisting  digestion  is  a very 
erroneous  one,  as  wine  and  all  other  strong  liquors, 
are  as  hard  to  digest  a strong  as  food.  This  is  not 
only  evident  with  resppct  to  persons  of  weak  stomachs 
and  digestion,  but  also  from  strong  healthy  people, 
who  only  drink  either  water  or  small  beer  at  their 
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off  when  they  boil,  to  give  access  to  the  air,  even  if 
it  is  not  otherwise  thought  necessary. 

To  boil  Turnips. 

Young  turnips  should  be  boiled  without  paring, 
as  the  rind  will  boil  soft,  and  it  retains  the  natural 
juices  ; but  full  grown  turnips  must  be  paired  till  the 
stringy  outside  is  quite  cut  away,  as  that  will  not 
boil  tender.  If  the  turnips  are  large,  slice  them  in 

two  the  broad  way  ; if  small,  boil  them  whole 

Put  them  into  boiling  water,  and  when  thev  are  ten- 
der enough  to  admit  a fork  thrwugh  them  freely, 
take  them  up,  drain  them,  and  send  them  to  table. 

To  mash  Turnips. 

Pare  and  boil  the  turnips  aa  above.  When  they 
are  quite  tender,  drain  the  water  from  them,  and 
braise  them  in  an  earthen  pan  with  a spoon  till  they 
are  well  mashed.  Add  a little  salt,  and  milk  or 
cream  enough  to  moisten  them  moderately.  Set 
them  over  the  fire  in  a saucepan  till  they  are 
thoroughly  hot,  but  not  so  as  to  let  them  burn. 

Observations . 

Turnips  are  sometimes  mashed  with  butter  instead 
of  milk,  but  the  latter  is  the  most  wholesome  as 
well  aa  delicate. 

They  will  boil  very  well  with  beef,  mutton,  or 
lamb,  but  are  best  boiled  by  themselves. 

To  boil  Carrots. 

Carrot  should  be  well  washed  and  blushed,  and 
if  there  are  any  specks  in  them,  as  there  will  be  some- 
times m the  winter,  they  should  be  cut  out.  They 
should  not  be  boiled  in  much  water,  and  are  general- 
ly putio  when  it  bo  Is.  Large  carrots  will  require 
full  two  hours  boiling,  smaller  ones  in  proportion. 
When  taken  up,  wipe  the  peels  off  witli  a clean 
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meals,  and  are  able  to  eat  and  digest  almost  double 
the  quantity  of  what  they  could  if  they  drank 
strong  liquors. 


Observations  on  V egetables  and  on  the  manner  of 
. dressing  them. 

Vegetables  are,  generally  speaking,  a wholesome 
diet,  but  become  very  prejudicial  if  not  properly 
* dressed. 

Cauliflowers,  and  vegetables  ot  the  same  species, 
are  often  boiled  only  crisp  to  pieserve  their  beauty. 
For  the  look  alone,  they  had  better  not  be  boi  ed  at 
all,  and  almost  as  well  for  the  use,  as  the  are  scarce- 
ly  digestible  for  the  strongest  stomach  in  this  crude 
kind  of  state.  On  the  other  hand,  when  overboiled, 
they  become  vapid,  and  in  a state  similar  to  decay, 
in  which  they  afford  no  sweet  purifying  juices  to 
the  body,  but  load  it  with  a mass  of  mere  feculent 
matter.  A contrary  error  often  prevails  respecting 
potatoes,  as  it  seems  an  idea  that  they  cannot  be 
done  too  much.  Hence  they  are  ppoped  into  the 
saucepan  orsteamer,  just  when  it  suits  the  cook, 
and  left  doing,  not  for  the  time  they  require,  but 
till  it  suits  her  to  take  them  up.  By  which  time 
perhaps  all  the  nutritions  qualities  are  cooked  away, 
and  they  taste  ef  nothing  but  water.  Let  them  be 
neither  under  nor  over  done,  and  they  will  not  fail  to 
please  both  a crrrecteyeand  taste,  as  well  as  to  con- 
stitute a wholesome  species  of  diet. 

A most  pernicious  practice  in  the  dressing  of  ve- 
getables, is  often  adopted  by  cooks,  of  putting  cop- 
per in  with  them,  in  the  form  of  half-pence.  They 
probably  never  reflect  on  tho6c  being  cooper,  but 
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only  use  them,  as  endowed  they  know  not  how  with 
the  quality  of  giving  a green  colour.  This  is  a lazy 
way  of  sparing  their  own  pains  ; for  if  put  into  boil- 
ing water  with  some  salt  in  it,  and  bo  led  up  directly, 
they  will  be  as  beautifully  green  as  the  most  fastidi- 
ous persons  can  require. 

A little  pearl. ash  might  be  safely  used  on  such  an 
occasion,  and  with  equal  effect  ; and  in  the  instance 
of  all  the  cabbage  species,  with  some  further  advarc 
tage  from  its  alkaline  properties,  being  a corrector 
of  acidity. 

Vegetables  should  be  always  as  freshly  gathered 
as  possible. 

Where  they  cannot  be  obtained  fresh,  it  will  re- 
vive them  greatly  to  let  them  lie  a good  while  in  cold 
spring  water. 

They  should  neither  he  so  young  as  pot  to  have 
acquired  their  good  qualities,  nor  so  old  as  to  be 
losing  them. 

Great  nicetv  should  always  be  observed  in  trim- 
ming away  all  the  offal  parts,  and  in  washing  them 
well  from  insects  and  dirt. 

Some  salt  pot  into  the  water  they  lie  in  to  cleanse, 
will  a ssis t very  much  in  clearing  them  from  insects. 

All  the  utensils  used  in  dressing  of  vegetables 
should  be  extremely  clean  and  nice ; and  if  any 
copper  vessel  is  ever  used  for  the  purpose,  the  great- 
est attention  must  be  paid  to  its  being  well  tinned. 

The  scum  which  arises  from  vegetables  as  they 
boil  should  oe  carefully  taken  off,  as  cleanliness  is 
essential  both  to  their  looking  and  eating  well. 

The  lid  of  the  saucepan  should  always  be  taken 
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coarse  cloth,  and  send  them  to  table  either  cut  into 
slices  or  whole,  at  pleasure* 

Observations. 

It  is  very  us^al  to  scrape  large  carrots  before  they 
are  boiled  : but  though  this  may  save  some  trouble, 
as  sooner  done  than  wiping  the  peels  off  at  ter  wards, 
when  they  get  to  this  size,  they  never  look  nor  ate 
so  well  as  the  other  way.  They  have  a shabby  rag- 
ged appearance,  and  are  drier  and  less  pleasant. 

' 7 o bail  Parsnips. 

Parsnips  must  be  clean  washed,  and  boiied  in  the 
same  manner  as  carrots,  but  they  will  not  require 
boiling  so  long.  An  hour  and  a quarter  will  boil  a 
large  parsnip  well.  Wipe  off  the  peels,  and  serve 
toem  up  either  whole,  or  cut  into  slices,  according 
to  the  occasion  on  which  they  are  used. 

To  mash  Parsnips. 

Boil  them  as  above,  and  when  they  are  soft  e- 
nough  to  admit  a fork  through  them,  take  them  up 
and  scrape  off  the  outside  quite  clean.  Then  scrape 
them  very  fine  into  a saucepan,  with  new  milk  or 
cream  enough  to  make  them  of  a good  thickness, 
and  stir  them  over  the  fire,  being  very  careful  not  to 
let  them  burn.  Mix  in  a piece  of  butter  and  some 
salt,  aad  serve  them  up. 

To  boil  Spinage. 

Pick  every  leaf  of  the  spinage  separately  off  the 
stalks,  wash  it  well  in  two  or  tnree  waters,  and  drain 
it  in  a colander.  It  does  not  require  much  water 
to  dress  it  in,  but  should  be  put  in  when  the  water 
boils,  with  a small  handtul  of  sa  t,  pressed  down  in 
the  saufcepan  with  a spoon.  Let  it  boil  quick  till 
quite  tender,  then  pour  it  into  a colander,  and  after- 
wards press  it  dry  between  two  wooden  trenchers. 
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To  boil  Beans. 

It  is  best  not  to  shell  beans  till  just  before  they 
are  wanted  for  dressing.  They  require  boiling  in  a 
good  deal  of  water,  and  must  be  putin  when  it  boils 
with  some  salt  and  a bunch  of  pars'ey.  Boil  them 
up  directly,  and  keep  them  boiling  very  quic-;. — 
Th  y must  be  done  extremely  well.  To  taste  one 
is  the  surest  w y of  knowing  when  they  are  done 
enough.  Drain  them  off,  garnish  the  dish  with  the 
parsley  chopped,  and  serve  them  up  with  a tureen 
of  melted  butter. 

To  boil  Artichokes. 

Twist  off  the  head  of  the  artichokes  close  to  the 
bottom,  lay  them  into  water  directly,  and  let  them 
soak  till  they  are  quite  clean.  Put  them  into  a 
c ucepan  of  cold  water.  Moderate  sized  artichokes 
will  require  doing  for  an  hour  after  the  water  boils. 
But  a certain  way  of  knowing  when  they  are  done 
enough  is  tc»  draw  out  a leaf.  If  it  comes  out  easily 
they  are  sufficiently,  boiled.  Serve  them  up  with 
as  many  small  cups  of  melted  butter  as  there  are  ar- 
tichokes. 

To  boil  Red  Beet-Root. 

Let  the  beet-root  be  well  wa-hed,  and  boiled  in  a 
moderate  quantity  of  water,  putting  it  into  the  wa- 
ter when  cold.  It  requires  long  boiling  ; a large 
root  will  take  an  hour  and  a half  aftei  the  water 
boils.  Serve  it  up  hot  with  melted  butter  to  cat 
with  it,  or  cold,  and  eat  it  with  vinegar,  or  slice  it 
into  sallads 

To  boil  Mangel  IV urzel , or  German  Bed. 

The  root  of  this  plant  has  lest  all  estimation  in 
this  country,  except  for  fattening  cattle,  but  is  much 
used  in  h ranee.  The  leaves  are  used  in  the  summer 
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Lay  it  neately  into  a dish,  cut  it  through  with  a 
knife  leragth  wijedown  the  middle,  and  again  cross- 
wise in  different  places,  so  as  to  divide  it  into  proper 
sized  pieces  to  help  out  at  table. 

To  boil  Cabbage. 

Cut  off  all  the  outward  offal  leaves  of  the  cab- 
bage, and  lay  it  in  water.  If  small,  cut  it  in  two, 
if  large,  into  four  parts  j and  put  in  plenty  of  boil- 
ing water,  with  some  salt  in  it,  and  sprinkle  a little 
more  salt  on  the  cabbage.  Make  the  saucepan  bod 
up  as  quickly  as  possible,  and  when  the  cabbage  is 
about  half  done  take  it  up,  put  it  directly  into  a- 
nother  saucepan  of  boiling  water,  and  keep  it  boiling 
very  fast  dM  the  stalk  is  quite  tender.  Drain  it  in  a 
colander,  and  send  it  to  table. 

Observations. 

As  the  strong  flavour  of  cabbage  requires  being 
well  refined  by  cookery,  it  will  be  found  a very  su- 
perior way  of  dressing  it,  to  boil  it  in  two  waters, 
rather  than  continue  it  in  the  water,  rank  as  it  be- 
comes, into  which  it  is  first  put.  It  will  be  an  ad- 
vantage also  :n  the  dressing  of  cauliflowers,  and 
every  thing  of  the  cabbage  species. 

To  boil  Brocoli . 

Cut  off  the  stalk  from  brocoli  so  as  to  leave  a 
nice  head,  and  such  part  of  the  stalk  only  as  will 
boil  tender.  Trim  it  of  the  lenve3,  but  not  of  the 
small  branches,  as  they  make  the  head  look  fuller  and 
better.  When  well  washed,  rut  the  brocoli  into 
boiling  water  with  some  salt  in  it,  and  boil  it  up  very 
quick.  As  soon  as  the  stalK  is  quite  tender  it  is 
done  enough.  Take  it  up  with  a tin  slice,  to  avoid 
breaking  the  heads. 
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To  boil  Asparagus. 

Cutoff  as  much' of  the  white  end  as  will  leave 
the  asparagus  about  six  inches  long.  Scrape  the  re- 
maining white  part  very  clean,  and  throw  them  as 
they  are  done  into  a pan  of  fresh  water.  After  soak- 
ing some  time,  tie  them  up  in  small  even  bundles, 
put  them  into  boiling  water  and  boil  them  up  quick. 
When  the  heads  are  tender,  which  may  be  tried 
with  a small  fork,  take  up  the  asparagus  directly, 
as,  if  overboiled,  the  heads  will  break  off.  Have  a 
toast  ready  to  dip  into  the  water,*  then  lay  it  into 
the  dish,  and  the  asparagus  upon  it,  with  the  white 
ends  outward.  Pour  some  melted  butter  over  the 
heads,  and  send  it  to  table. 

To  boil  Cauliflowers. 

Cut  off  the  stalk  elose  at  the  bottom  of  the  head, 
and  let  the  cauliflower  soak  at  least  an  hour  in  fresh 
water  to  cleanse.  Put  it  into  boiling  water,  or 
milk  and  water  if  convenient,  boil  it  up  quick,  and 
skim  the  saucepan  well.  When  the  stalk  is  quite 
tender,  which  may  be  proved  with  a fmk,  take  it  up 
and  dram  it  carefully  to  prevenr  its  breaking.  Serve 
it  up  in  a dish  by  itself. 

To  boil  green  Pease. 

Pease  should  not  be  boiled  in  more  water  than 
jn3'  enough  to  cover  them  well.  Put  them  in  when 
the  water  boils,  with  a few  gprijs  of  mint  tied  to- 
gether ; boil  them  up  immediately,  and  keep  them 
boiling  very  fast.  They  require  being  thoroughly 
done.  Drain  them  and  serve  them  up  either  with  a 
piece  of  butter  stirreo  in  among  them,  or  with  melt- 
ed butter  in  aturreen.  Garnish  them  with  thespigs 
ol  mint  laid  round  the  dish,  as  many  persons  like  to 
eat  them  with  the  peas. 
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and  autumn  to  boil  as  greens,  or  a spinage.  The 
stalks  of  the  leaves  are  also  drest  in  the  manner  of 
asparagus,  as  those  of  the  whole  white  beet  above. 

To  boil  Turnip  tops. 

Turnip  tops  are  the  shoots  which  come  out  in  the 
spring  from  the  old  turnip  roots.  Drest  like  sprouts, 
they  make  a very  nice  sweet  greens,  and  are  esteemed 
great  purifiers  of  the  blood  and  juices. 

To  boil  Sea  Cale. 

This  must  be  boiled  very  nice  and  tender,  and 
ferved  upon  toast  like  asparagus,  with  melted  butter 
over  it. 

To  stew  Cucumbers. 

Pare  and  divide  a cucumber  in  two  the  long 
way,  and  once  across.  Put  it  into  a stewpan  with 
some  sliced  onion,  a little  pepper,  some  salt,  and  a 
piece  of  butter.  Stew  it  very  gently  till  sufficiently 
done  ; then  take  it  out,  thicken  the  liquor  with 
a little  flour,  and  pour  it  upon  the  cucumber.  If 
the  liquor  should  have  stewed  away  very  much,  add 
a few  spoonfuls  of  cream  inside  of  the  flour.  As 
all  cucumbers  are  not  equally  juicy,  this  may  hap- 
pen without  any  fault  in  the  cook. 

Stewed  Spinage  with  Cream. 

Boil  the  spinage  till  nearly  done  enough,  then 
squeeze  all  the  water  from  it,  and  put  it  into  a 
stewpan,  with  a piece  of  butter  and  some  salt. 
Stir  it  over  the  fkc  till  the  butter  is  well  mixed  in 
with  it,  then  add  as  much  cream  as  will  make  it 
cf  a moderate  thickness,  shake  it  for  a minute 
or  two  over  the  fire,  and  then  serve  it  up  with  sip- 
pets of  fried  or  toasted  bread. 

Stewed  Spinage  with  Sorrel. 

Take  spinage  and  sorrel,  in  the  proportion  o» 
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three-fourths  of  spinage  to  one  of  sorrel.  Pick 
and  wash  these  very  nicely, 'cut  them  a little,  and 
put  them  into  a stew  pan,  with  two  or  three  spoon- 
fuls of  water.  Keep  stirring  these  over  the  fire 
till  they  begin  to  soften  and  become  liquid.  Then 
leave  it  to  stew  at  a distance  over  the  fire  for  an 
hour  or  more,  stirring  it  every  now  and  then. 
Th;cken  it  with  a little  flour.  When  it  is  quite 
done,  add  some  pepper  and  salt,  and  serve  it  up. 

Observation. 

This  is  an  excellent  sauce  to  all  kinds  of  meat 
or  to  eat  with  potatoes.  Almost  any  kind  of  cold 
vegetables  add  well  to  this  stew.  They  should  be 
put  in  just  long  enough  to  heat,  and  mixed  in  pro- 
perly with  the  spinage  before  it  is  served  up. 

To  stew  Sorrel. 

Prepare  and  stew  sorrel  alone,  in  the  same  man- 
ner as  the  spinnage  and  sorrel  above.  Add  the 
same  thickening  and  seasoning. 

To  stew  red  Cabbage. 

Trim  off  all  the  coarse  outside  leaves  of  the 
cabbage,  then  cut  it  small  and  wash  it  well  .And 
one  or  two  onions,  according  to  the  size  of  them, 
sliced  thin,  some  pepper  and  salt,  and  stew  them 
altogether  over  a slow  fire,  with  some  gravy,  till 
the  cabbaga  is  very  tender.  A few  minutes  before 
serving  it  up,  thicken  it  with  a piece  of  butter  rol- 
led in  flour,  and  add  some  good  vinegar  to  the  taBte. 

French  Beans  with  Cream. 

Prepare  young  beans  as  for  boiling,  and  boil 
them  in  plenty  of  water  with  salt  in  it,  till  rather 
more  than  half  done,  then  drain  them  dry.  Beat 
ip  the  yolks  of  three  eggs  with  a quarter  of  a pint 
of  cream,  put  them  with  two  ounces  of  fresh  but- 
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ter  into  a stewpan,  and  set  it  over  a slow  fire. 
When  hof,  pnt  in  the  beans,  with  a spoonful  of 
vinegar,  and  simmer  them  till  quite  lender,  stirring 
the  mixture  to  keep  it  from  curdling  or  burning. 

To  steiu  Endive. 

First  trim  off  all  the  gieen  part  of  the  endive, 
then  wash  and  cut  it  into  pieces,  and  scald  it  till 
about  half  done.  Drain  it  well,  chop  it  a little, 
put  it  into  a stewpan  with  a little  strong  gravy,  and 
stew  it  gently  till  quite  tender.  Season  it  with 
some  pepper  and  salr,  and  serve  it  up  as  sauce  to 
any  kind  of  roasted  meat,  or  it  eats  well  with 
potatoes. 

To  "tew  Cellertj  brown. 

Strip  off  al!  the  outward  leaves,  and  cut  off  the 
head  of  the  celery  so  low  as  to  leave  only  the  best 
part  remaining,  Wash  these  well  ; if  the  celery  is 
very  large,  it  maybe  parted  in  two  down  the  mid- 
dle ; if  small,  it  will  be  better  whole.  Put  it  into 
a stewpan  with  gravy  enough  to  cover  it,  and  stew 
it  gently  till  quite  tender,  by  which  time  the  gravy 
will  be  nearly  stewed  away.  Add  a little  more  1 
gravy,  a piece  of  butter  rolled  in  flour,  some  pep-  l 
per  and  salt,  simmer  it  again  for  ten  minutes,  and 
$hen  serve  it  up*  ‘ 

To  stew  Carrots  'with  Cream. 

Half  boil  some  carrots,  wipe  off  the  skins  very  >i 
clean,  part  them  down  the  middle,  and  once  across,  >s 
or  slice  them  and  put  them  into  a stewpan  with  a ti 
few  spoonfuls  of  weak  broth,  as  much  cream,  some 
pepper  and  salt.  Stew  them  gently  till  ve»y  ten-  to 
der,  but  not  to  break  them.  Add  a small  piece  rd 
of  butter  rolled  in  flour,  about  ten  minutes  before  H, 
served  up. 


Stewed  Parsnips  with  Gravy. 

Boil  the  parsnips  in  milk  and  water,  ®r  milk 
2 lone,  till  something  more  than  half  done.  Slice 
or  divide  them  into  two  down  the  middle,  or  across, 
stew  them  gently  with  some  good  gravy,  seasoned 
with  pepper  or  salt,  till  quite  done,  adding,  five 
minutes  before  they  are  taken  up,  a piece  of  butter 
rolled  in  flour. 

Potatoes  in  Cream  or  Gravy , 

Half  boil  some  potatoes,  drain  them,  peel  them 
nicely,  and  cut  them  into  neat  slices.  Put  them 
into  a stew  pan  with  some  cream,  fresh  butter,  ?.nd 
salt,  of  each  a proportion  to  the  quantity  of  pota- 
toes ; or  some  good  gravy,  with  pepper  and  salt. — 
Stew  them  very  gently  till  well  done,  and  be  careful 
not  to  let  them  break. 

To  stew  Onions. 

Peel  some  large  onions,  flour  them  moderately, 
and  give  them  a gentle  frying  of  a light  brown  col- 
our. Put  them  into  a stewpan  with  some  good  broth, 
Cayenne  pepper  and  salt.  Stew  them  over  a very 
•low  fire  till  thoroughly  done.  They  will  require 
about  two  hours.  Serve  them  up  with  sippets  of 
toasted  or  fried  bread.  They  will  eat  with  marconi, 
or  with  potatoes  either  boiled  or  roasted. 

In  the  spring  when  all  kinds  of  fresh  vegetables 
are  particularly  grateful  and  wholesome,  as  cleansing 
the  body  from  obstructions  that  may  have  been  oc- 
casioned by  a long  winter  ; there  are  many  little 
early  shoots  of  herbs,  &c  we  are  apt  to  neglect, 
both  in  the  gardens  and  in  the  fields,  which  woll  boil- 
ed in  plenty  of  good  river  or  spring  water,  are  both 
very  salutary  and  pleasant.  Of  these  there  are. 
Corn  Salad,  the  young  buds  growing  on  the  stalk* 
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of  cabbage  or  colewort  plants,  Parsley,  Mint- 
tops,  Penny-royal,  Borage,  Succory,  Nettle-tops, 
Tops  of  the  wild  hop,  Red  dock,  Dandelion,  Com- 
frey,  &c. 

Carrots  and  parsnips  shouid  have  the  tops  cut  off 
close,  be  cleaned  from  the  rough  earth,  and  kept  in 
a dry  place.  Lay  a bed  of  dry  sand  upon  the  floor 
about  two  or  three  inches  thick,  put  the  roots  upon 
it  close  together,  with  the  top  of  one  to  the  bottom 
of  the  next,  and  so  on.  Cover  the  first  layer  with 
sand  two  inches  thick,  and  then  lay  another  layer  of 
roots,  and  go  on  thus  till  the  whole  store  is  laid  up. 
Lay  some  dry  straw  pretty  thick  over  the  whole. 

on  salads. 


Salads  are  proper  te  be  eaten  at  all  times  and 
seasons  of  the  year,  and  are  particularly  to  be  recom- 
mended from  the  beginning  of  February  to  the 
middle  or  end  of  June.  They  are  in  greater  perfec- 
tion, and  conaequen  ly  more  powerful,  during  this 
period  than  . at  any  other  season,  in  cleansing,  opening 
obstructions,  and  sweetening  & purifying  the  blood. 
For  the  frequent  eating  of  herbs  prevents  that  pre- 
nicious  and  almost  general  disease,  the  scurvy,  and 
all  windy  humours  which  offend  the  stomach. 

Then  again  from  the  middle  of  September  till 
December,  and  indeed  all  the  winter,  if  the  weather 
be  mild  and  open,  all  green  herbs  are  welcome  to  the 
stomach,  and  very  wholesome.  For  though  herbs 
have  not  so  much  vigour,  nor  are  so  opening  and 
cleansing  in  the  winter  as  in  the  spring,  yet  all  such 
herbs  as  do  grow,  and  continue  fresh  and  green,  do 
also  retaint ^ their  true  natural  virtues  and  qualitic, 
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and  being  eaten  as  sallads,  and  seasoned  as  the  ought, 
have  in  a degree  the  same  operations  as  at  other  sea 
sons  of  the  year. 

Oni&ns  both  young  and  full  grown,  shalots,  gar- 
lic, and  chives,  are  all  used  as  seasoning  to  salads  ; 
and  red  beet-root,  boiled  and  cold,  is  often  sliced  in- 
to them 

Onr  usual  salads  are  indeed  pretty  much  limited 
to  -what  is  specifically  called  small  salading,  lettuce, 
cellery  and  endive.  These  are  all  excellent  in  the'r 
kind  ; but  to  prefer  them  to  the  exclusion  of  every 
thing  else,  is  a prejudice. 

Salads  of  all  kinds  should  be  very  fresh,  or,  if 
not  to  be  procured  thus,  should  be  well  refreshed 
in  cold  spring  water. 

They  should  be  very  carefully  washed  and  pick- 
ed, and  drained  quite  dry  in  a clean  cloth. 

In  dressing  small  herbs  or  lettuces,  it  is  Lest  to 
arrange  them,  properly  picked  and  cut,  in  the  salad 
dish  then  to  mix  the  sauce  in  something  else,  and 
pour  it  to  the  salad  down  the  side  of  the  dish  so  as, 
to  let  it  run  to  the  bottom,  and  not  to  stir  it  up  till 
used  at  a table  . '1  h $ preserves  the  crispness  of  the 
salad. 

With  celery  and  endive  the  sauce  should  be 
poured  upon  them,  and  the  whole  well  stirred  to- 
gether to  mix  it  equally. . 

Lettuce,  endive  and  celery  may  be  eaten  with 
salt  only,  and  if  well  chewed,  ’which  all  salads 
should  be,  often  agree  better  than  when  mixed  with 
seasonings. 
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EXCELLENT  WHOLESOA'E  SALADS. 

THE  U-iE  OF  WHICH  WILL  BE  VERT  CONDUCIVE  TO 
KEEPING  THE  BODY  IN  HEALTH. 

Salad,  1. 

Take  spinage,  parsley,  sorrel,  lettuce,  and  a few 
onions,  then  add  oil,  vinegar,  and  salt,  a good 
quantity  of  each  to  make  it  of  a high  tasteand  relish, 
but,  let  the  salt  rather  predominate  above  the  other 
ingredients- 

Salad  2. 

Take  lettuce  spiiiage-sops,  penny-royal,  sorrel, 
a few  onions,  and  ..some  parsley,  ana  season  them 
as  above  with  oil,  vinegar  and  salt. 

Salad  3, 

Take  lettuce,  sorrel  spinage,  tops  of  mint  and 
onions,  reasoned  as  above. 

Salad /or  the  Winter. 

Take  young  tender  coiewart  plants,  sorrel,  let- 
tuce, endive,  cellery,  parsley,  full-grown  onions, 
which  are  better  to  cut  and  eat  with  salads  in  the 
winter  than  young  ones,  and  season  them  well  with 
salt,  oil  and  vinegar. 

Another  salad  for  the  Winter 

Take  lettuce,  spinage,  endive,  celery,  and  cut 
half  a clove  of  garlic  amongst  it.  Season  it  well 
with  oil,  vinegar  and  salt. 

Observation This  sallad  is  very  warm  and 

wholesome.  All  these  aromatic  warm  salads  are 
particularly  proper  for  phlegmatic  and  weakly  per- 
sons, as  they  have  the  properties  of  warming  the 
stomach,  and  diffusing  warm  juices  through  the 
bleod. 

To  supply  the  want  of  Oil  in  Salads. 

Melt  good  butter  thick  and  pour  it  upon  the 
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sa’ad,  in  the  same  proportion  as  oil.  Or  use  some 
sweet  thick  cream  in  the  entile  manner  and  propor- 
tion. The  latter  is  most  to  be  recommended  of  the 

two.  — ‘ 

ON  VEGETABLES  IN  GENERAL. 

'l'hb  head  comprises  the  vegetables  which  are  prin- 
cipally used  in  cookery,  the  manner  of  preparing 
them  for  table,  and  of  preserving  such  of  them  as 
can  be  kept  for  the  winter. 

Of  Peas  both  green  and  dried. 

Green  peas  are  in  season  for  three  months,  viz 
June,  Jnly,  and  August.  To  judge  of  their  qual- 
ity it  is  necessary  to  taste  them.  If  they  taste  su- 
gary and  are  tender,  they  n ay  be  depended  on  as 
Iresh  gathered  and  newly  shelled. 

Green  peas  are  used  with  all  kinds  of  meats,  make 
excellent  ragouts,  and  are  served,  both  rich  and  mea- 
gre as  entremets. 

To  make  Pease  Porridge 

The  peas,  when  boiled,  must  be  pulped  through 
a colander,  and  then  heatsdin  a saucepan  with  6ome 
butter,  chopped  parsley,  and  chives,  and  seasoned 
with  pepper  and  salt. 

Dried  pease  with  streaked  Bacon . 

Lay  the  bacon  in  water  for  a while  to  take  out 
some  of  '.he  salt,  then  boil  it  with  the  pea9  and  some 
water.  Add  to  them  two  carrots  or  parsnips,  as 
many  onions,  and  a bunch  of  sweet  herbs.  When 
the  peas  are  done  enough,  pulp  them  through  a col- 
ander or  siev  , and  serve  them  up  over  the  bacon. 

To  stez-j  French  Beans. 

Choose  very  young  tender  French  Beans,  break 
off  the  top*  and  ends,  wash  them,  boil  them  in  wa- 
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ter,  and  drain  them.  Melt  a piece  of  butter  in  a 
saucepan  with  some  chopped  parsley  and  chives,  and 
when  it  is  ready  put  in  the  beans,  give  them  two  or 
three  shakes  over  the  fire,  then  add  dust  of  flour, 
some  salt,  and  a little  good  broth,  and  stew  them 
till  the  liquor  is  gone.  When  they  are  to  be  served 
up,  stir  the  yolks  of  the  three  eggs  mixed  with  some 
milk,  and  a dish  of  verjuice  or  vinegar;  thicken  it 
a fevir  minutes  over  the  tire,  and  serve  it  up  as  en- 
tremet. 

When  they  are  to  be  served  up  rich,  put  cullis 
and  veal  gravy,  instead  of  eggs  and  milk. 

Of  Beans. 

Beans  are  generally  skinned  before  they  are  dres- 
sed, but  if  to  be  dressed  with  the  skins  on,  they 
must  be  boiled  in  water  for  ten  minutes  to  takeoff 
the  acrimony  of  them.  The  method  of  preparing 
them  afterwards  is  the  same  either  way.  Put  them 
into  a saucepan  with  some  butter,  a bunch  of  pars- 
ley, chives  and  a little  savory.  Shake  them  over 
the  fire,  then  put  in  a pinch  of  flour,  a piece  of  su- 
gar the  size  of  a walnut  and  moisten  them  with 
broth,  when  done  enough  thicken  them  with  three 
yolks  of  eggs,  and  a little  milk.  Serve  them  up  as 
an  entrement. 

Of  Cabbages 

White  cabbages  savoys  and  Milan  cabbages,  are 
all  dressed  in  the  same  manner.  They  are  generally 
used  to  put  in  the  pot,  after  tying  them  round  with 
packthread,  that  they  may  not  mix  with  the  meat. 

Of  Cauliflowers. 

Cauliflowers  are  used  to  garnish  some  kinds 
cntiees,  and  as  entremets. 
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Of  Carrots  and  Parsnips  which,  are  often  specified 
by  the  name  of  roots. 

Carrots  and  parsnips  are  put  into  all  kinds  of 
soup,  into  braises,  and  into  cullises-  They  are  used 
also  in  intress  of  me3t  called  hodge  podge,  and  ra- 
guu’d  as  a garnish  to  small  entrees. 

Of  Chervil , Sofrel,  and  Eeet,  both  white  and  green. 

All  these  herbs  are  excellent,  in  making  of  soups 
and  ragouts,  and  may  be  preserved  in  the  summer 
for  the  winter.  When  they  are  prepared  in  a proper- 
manner  they  lose  nothing  of  their  origional  flavour. 
The  method  of  doing  this  i3  so  easy  as  to  require 
but  little  attention. 

Of  Onions 

Onions  are  of  great  service  in  the  kitchen  when 
used  with  moderation,  particularly  in  soups,  gravies, 
and  cullises. 

The  small  white  onion  is  the  most  in  esteem  for 
making  ragouts.  When  used  for  this  purpose,  do 
not  peel  them,  but  merely  cut  off  the  head  and  the 
root.  Scald  them  in  water  for  a quarter  of  an  hour, 
then  put  them  into  fresh  water,  peel  off  the  first 
*!<in,  and  strew  them  in  some  broth. 

When  sufficiently  done,  add  two  spoonfuls  of  cul- 
lia  to  thickei  the  sauce;  season  them  with  judgment, 
and  serve  them  up  with  whatever  is  thought  proper. 

Of  Leeks. 

These  are  only  used  in  the  Jdtchen  to  put  into 
the  pot.  They  give  a good  flavour  to  the  broth. 

Of  Celery. 

CeleTy  when  very  white  and  tender,  is  eaten  with 
a sauce  of  salt,  pepper,  oil,  vinegar,  and  mustard. 
It  is  used  also  to  put  into  the  pot,  bnt  it  must  he 
in  a small  quantity  only  because  the  flavour  )3  strong 
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and  would  prevail  above  all  other  vegetables. 

When  it  is  wanted  for  ragouts  toservewith  meat, 
soak  it  some  time  in  water  to  wash  it  well,  then 
boil  it  half  an  hoar,  and  put  it  afterwards  into  fresh 
water.  Press  it  well,  and  stew  it  with  some  good 
broth  and  cullis.  Season  it  properly,  and  be  very 
careful  to  take  off  the  fat.  Serve  it  up  with  any 
kind  of  meat  that  is  most  approved. 

Of  Radishes , and  Turnip  Radishes. 

Radishes  and  turnip  radishes  are  of  no  other  use 
in  the  kitchen  thante  .serve  raw,  as  a very  common 
corner  dish  at  the  beginning  of  a dinner,  by  the  side 
of  soup. 

Of  Turnips. 

Turnips  are  used  to  put  into  the  pot,  and  like- 
wise make  good  soup. 

When  to  be  used  as  a garnish  round  a dish  of 
soup,  cut  them  neatly,  give  them  a short  scald  in 
water  to  take  off  the  strong  taste,  and  then  dress 
them  in  broth,  adding  some  gravy  to  give  them  a 
colour 

Of  Cabbage  and  Roman  Cos-leituce. 

It  is  unnecessary  here  to  enter  into  any  detail  re- 
specting the  different  natures  of  the  cabbage  and 
Roman  lettuce  : it  is  enough  that  they  are  both  eaten 
in  salads  when  they  are  both  fine  and  tender.  They 
are  used  also  in  ragouts,  and  sometimes  for  garnish- 
ing soups 

Cabbage -lettuce,  with  Forced  Meat. 

Scald  eight  or  twelve  cabbage-lettuce,  according 
to  the  seize  of  them,  half  an  hour  in  water,  then 
put  them  into  fresh  water  and  press  them  well  with 
the  hands.  Strip  off  the  leaves  of  the  lettuee,  and 
lay  those  of  each  one  separate.  T.ie  tip  each  parcel 
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of  leaves  with  some  forced  meat  in  the  middle  of  it, 
and  stew  them  with  a little  braize.  When  they  are 
sufficiently  done,  drain  and  press  them  in  a linen 
cloth,  dip  them  in  a matter  made  with  flour,  white 
wine  and  a spoonful  of  oil,  and  a little  salt,  and 
fry  them  of  a beautiful  light  brown,  or  rub  them 
over  with  a litt’e  beaten  eggs  or  crumbs  of  bread, 
and  then  fry  them. 

Stuffed  in  this  manner,  and  broiled,  they  serve 
to  garnish  entrees  of  meat. 

Of  Asparagus 

The  largest  asparagus  are  esteemed  the  best. 
They  are  eateu  in  various  ways.  Ragouts  are  m de 
of  them  as  garnish  to  entrees  of  meat  and  of  fish, 
and  to  soups.  They  are  also  served  with  a sauce  as 
an  entfement. 

Of  Cucumbers. 

The  cucumber  is  known  to  every  body  as  of 
the  same  species  as  the  melon  and  the  gourd. 

In  using  Cucumbers,  they  should  be  parted,  the 
inside  taken  out,  and  then  cut  in  pieces. 

Of  Mushrooms  and  Morels- 

The  best  Mushiooms  are  those  which  are  culti- 
vated in  beds,  and  they  may  be  had  fresh  all  the 
year. 

It  is  not  the  same  with  morels,  aad  the  mush- 
room which  grow  in  the  woods,  are  found  at  the 
foot  of  trees,  in  the  months  of  March  and  April. 
To  have  these  all  the  year  it  is  necessary  to  dry  them 
After  taking  off  the  end  of  the  stalk,  wash  them 
and  boil  them  for  a moment  in  water.  When  they 
are  drained  put  them  in  a very  cool  oven  to  dry. 
Keep  them  when  done,  in  a dry  place.  Soak  them 
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ia  warm  water  for  use  —Cultivated  mushrooms  may 
be  dried  in  the  same  manner. 

Observations. 

It  is  an  observation  meant  to  apply  equally  both 
to  English  and  French  cookery,  that  the  mixing 
animal  juices  in  preparation  of  vegetables  is  not  to 
be  recommended.  Th*e  different  modes  of  cookery 
desirable  foreacb  makes  the  mixing  ofthem  together 
during  the  cooking  to  be  avoided,  where  the  health  is 
to  be  consulted.  The  approbation  of  the  French 
manner  of  dressing  vegetables  must  therefore  be  un» 
derstood  as  confined  to  the  doing  them  thoroughly, 
and  preserving  the  natural  ju?ces,  not  to  the  mixing 
them  with  animai  juiees.  An  alteration  in  this  re- 
spect may  easily  be  made  by  substituting  butter  and 
flour,  yolks  of  eggs  and  cream,  or  some  mushroom  j 
or  walnut  catsup,  instead  of  them. 

SOUPS,  PORRIDGES,  &c.  FROM  THE  , 
FRENCH. 

To  prepare  Broth  for  all  kinds  of  Soups.  i 

The  meat  must  be  sound  and  healthy  in  every  re-  t 
spect,  and  fresh  killed  that  it  may  give  the  more  and 
the  better  flavour  to  the  hroth.  The  most  juicy 
pieces  should  be  used  for  this  purpose,  such  as  the 
flank,  the  rump,  the  ribs,  the  middle  of  the  leg,  the  , 
under  part  of  the  sirloin,  &c.  The  best  pieces  to 
serve  at  table  are  the  rump  and  brisket  of  beef — 

Ve d must  not  be  be  put  into  broths  but  on  occasions  , 
of  illness.  Eet  the  meat  be  done  first  with  nothing  | 
nut  water,  and  when  it  is  well  skimmed,  putin  , 
some  salt.  Then  add  all  sorts  of  vegetables,  well 
picked,  scraped,  and  washed,  viz*  celery,  onions. 
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carrots,  parsnips,  leeks,  cabbages  &c.  &c.  Boil 
the  broth  gently  till  the  meat  is  done  enough,  then 
strain  it  through  a napkin  or  ceive,  and  keep  it  for 
use  as  it  may  be  wanted. 

Cabbage  Soups. 

Cut  some  cabbages  in  halves,  wash  them  well,  and 
blanch  them  a few  minutes  in  scalding  water,  then 
tie  up  each  half  separate  with  a slice  of  streaked  ba- 
con, cut  with  the  rind  on.  Lay  them  into  a stew- 
pan  sufficiently  apart  one  from  the  other  to  prevent 
their  being  broke,  with  some  broth  prepared  as  above 
and  stew  them  gently.  When  the  bacon  and  cab- 
bage are  done  enough  simmer  the  soup  with  some 
more  of  the  same  broth,  and  some  crusts  of  bread. 
■Serve  up  the  9oup  with  the  cabbage  and  bacon 
-round  it,  or  in  it  at  pleasure.  Put  very  little  salt 
inso  the  soup,  on  account  of  the  bacon. 

Soup  with  small  'white  Onions. 

Blanch  some  small  white  onions  in  scalding  water, 
peel  off  the  first  skin,  and  stew  them  in  a little  broth. 
When  ready  lay  them  in  a row  round  the  edge  of 
the  dish  intended  for  the  soup.  To  keep  them  in 
their  plaee,  put  a thin  slip  of  bread  rubbed  with 
some  white  of  an  egg  round  the  rim  of  the  dish,  and 
set  the  dish  over  a stove  fra  moment  to  fasten  the 
bread.  Use  slips  of  bread  in  this  manner,  to  keep 
all  Ainds  of  garnishing  to  soupj  in  the  proper  place. 

Soup  with  Cucumbers. 

Pare  and  cut  the  cucumbers,  then  stew  them 
with  some  good  broth,  and  veal  gravy  to  colour 
them.  When  they  are  done  enough,  heat  the  soup 
with  the  liquor  they  are  stewed  in,  and  season  it 
with  salt.  Serve  up  the  soup  garnished  with' the 
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cutumbtrs  These  will  be  a proper  garnish  for  al- 
most any  kind  of  soup. 

Herb  Soup. 

Put  some  sorrel,  lettuce,  chervil,  and  purslain, 
well  picked  and  washed  into  a saucepan  with  a car- 
rot a parsnip,  and  a little  celery  cut  into  thin  slips. 
SteW  them  with  Some  good  broth,  and  a little  veal 
gravy.  When  they  are  well  done  and  properly  sea- 
soned with  salt,  heat  the  soup  over  a slow  fire,  and 
serve  it  up  w'ith  the  herbs  in  it  without  any  garnishing 

observations  on  the  choice  of 

ANIMAL  FOOD. 

In  the  use  of  animal  as  all  other  kinds  of  food  , 
its  beneficial  or  injurious  effects  very  material  y de- 
pend on  the  choice  of  it  and  the  manner  of  pre- 
paring it.  There  are  peculiar  constitution  , and 
particular  states  of  health,  or  rather  particular  dis- 
eases and  periods  of  life,  when  animal  food  is  highly 
detrimentals  and  other,  again  when  it  is  essentially 
necessary  ; but  it  is  the  general  Use  of  it,  not  these 
exceptions,  that  is  here  to  be  considered.  As  a part  ( 
of  our  habitual  diet,  the  main  points  to  be  attended  i 
to  are  the  kinds  of  animal  food,  and  the  modes  of  f 
dressing  it  which  are  most  to  be  recommended.  A j 
choice  of  kind  will  however  be  of  but  little  conse- 
quence if  the  animals  subject  to  this  choice  are  not 
sound  and  healthy.  It  is  desirable  therefore  to  avoid 
the  flesh  of  all  such  as  are  fatted  in  confinement,  or 
upon  improper  substances,  which  never  can  make 
wholesome  food.  Oil  cakes  and  rank  vegetables, 
with  want  of  air  and  exercise,  produce  fledt  the  , 
sight  of  which  alone  will  evidence  the  truth  of  the 
assertion  that  it  is  unwholesome. 
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That  animals  will  eat  rancid  fiilsome  food,  and 
grow  fat  upon  it,  is  no  testimony  in  its  favour. — 
Hunger  and  custom  will  induce  the  eating  of  revol- 
ting substances,  both  in  the  brute  and  human  race  : 
and  growing  fat  is  by  no  means  always  a sign  of 
health.  Is  it  so  amongst  mankind  ? or  is  it  not 
more  frequent  than  an  increase  of  bulk  is  only  sym- 
ptoroatic  of  grossness  of  habit,  tending  to  fever,  a- 
poplexy,  and  other  dreadful  diseases,  induced  by  im- 
proper and  too  much  diet,  and  want  of  air  and  ex- 
ercise. 

To  be  well  fleshed  rather  than  fat,  is  the  desirable 
state  of  animals  destined  for  slaughter.  There  will 
always  be  with  this  a sufficient  proportion  of  fat, 
and  labouring  to  produce  more  is  only  increasing 
that  part  of  animal  substance,  which  from  its  gross 
indigestible  nature,  is  not  proper  for  human  diet  un- 
less in  a very  limited  degree. 

Venison  which  in  its  domestic  state  is  never  fat- 
ted like  other  animals,  game,  and  every  wild  animal 
proper  for  food,  are  of  very  superior  qualities  to  the 
tame,  trom  the  total  contrast  of  circumstances  at- 
tending thjm  They  have  a free  range  of  exercise 
m the  open  air,  and  choose  their  own  food,  the  good 
effects  of  which  are  very  evident  in  a short  delicate 
texture  of  flesh  found  only  in  them.  Their  juices 
and  flavour  are  mure  pure,  and  their  fat,  when  it  is 
m any  degree,  as  in  venison,  and  some  other  instan- 
ces, differs  as  much  from  that  of  our  fatted  animals, 
as  silver  and  gold  from  the  grosser  materials. 

Supposing  all  animals  flesh  good  of  its  kind,  there 
is  yet  a decided  preference  in  the  choice  of  it.  Mut- 
ton, beef,  venison,  game,  wild  rabbits,  fowls,  turkies, 
and  various  small  birds,  are  preferable  to  lamb,  veal, 


pork,  young  pigs,  ducks,  geese,  and  tame,  rabbits, 

Beef  and  mutton  are  much  easier  of  digestion 
and  more  nutritious  than  veal  and  lamb,  from  being 
of  a more  mature  substance,  particularly  if  not  kil- 
led till  of  a proper  age.  Nothing  comes  to  perfec- 
tion under  a stated  period  of  growth,  and  till  it  at- 
tains this  of  course  it  will  afford.inferior  nutriment. 
]f  the  flesh  of  mutton  and  lamb,  beef,  and  veal,  are 
compared,  they  will  be  found  of  a different  texture 
and  the  two  young  meats  of  a more  stringy  indivis- 
ible nature  than  the  others,  which  makes  them  hardei 
of  digestion.  Neither  are  their  juices  so  nourishing 
when  digested  ; as  any  one  at  all  in  the  habit  of  eb- 
serving  what  is  passing  within  and  about  them  will 
readily  perceive  from  their  own  experience.  Lamb 
and  veal  leave  a craving  nausea  in  the  stomach,  not 
felt  after  most  other  animal  foods. 

Veat  broth  soon  turns  sour  by  standing,  owing  to 
the  sugar  of  milk  contained  in  the  blood  of  a calf ; 
and  the  same  change  takes  place  in  a weak  stomach. 
Persons  in  the  habit  of  drinking  strong  liquors  with 
their  meals  cannot  competently  judge  of  such  an  ef- 
fect, as  the  liquors  harden  all  kinds  of  animal  food 
and  therefore  little  distinction  can  b»  perceived  a- 
mongst  them. 

Pork  is  a strong  fat  meat,  and  unless  very  nicely 
fed,  only  fit  for  hard  working  persons.  Young  pigs 
are  liable  to  all  the  objections  in  a gieater  degree, 
than  there  are  against  lamb  and  veal  ; they  are  fat, 
luscious,  and  afford  no  nutriment.  Ducks  and  geese 
are  of  a coarse  oily  nature,  and  only  fit  for  very 
strong  stomachs.  Tame  rabbits  are  of  a closer 
heavier  texture  than  the  wild  and  hence  very  inferior 
to  them.  Pigeons  are  of  a hot  nature,  and  must 
therefore  be  sparingly  used. 
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It  is  unnecessary  to  add  any  thing  further  to 
■what  has  been  already  said  respecting  venison, 
game,  and  other  wild  animals. 

Fowls  and  turkeys  are  of  a mild  proper  nature 
for  food,  but  the  fattening  them  in  confinement  is 
equally  prejudicial  to  them  as  it  is  to  the  ani- 
mals cited  above.  If  left  at  large,  well  fed  with 
good  bar  ey,  and  with  clean  water  to  drink,  they 
will  be  little  inferior  to  game.  Barley  is  prefer- 
able to  barley  meal,  as  retaining  all  the  natural 
qualities  of  the  grain  in  greater  perfection  than 
when  ground  ; ar.d  as  these  animals  are  provided 
with  grinders  in  the  gizzard,  the  concocting 
their  own  food  is  more  nourishing  and  whole- 
some for  them  These,  like  other  animals,  should 
be  suffered  to  attain  their  full  growth,  to  have 
them  in  the  beat  state  for  nutriment. 

Fish  is  less  nourishing  than  flesh,  because  it 
is  gross,  phlegmatic,  cold,  and  full  of  watery 
superfluities  ; but  under  certain  restrictions  may 
be  safely  used  as  a part  of  our  general  diet.  It 
is  bad  for  cold  phlegmatic  constitutions,  and 
best  suited  for  such  as  are  hot  and  choleric. 

The  white  kind  of  fish,  which  contain  neither 
fdt  nor  oil,  such  as  'whiting3,  turbot,  so'es,  skate, 
haddock,  flounders,  doree,  smelts,  graylings,  and 
otheis  of  the  same  nature,  are  preferable  (as 
easier  of  digestion,)  to  salmon  trout,  mackerel, 
eels,  lampreys,  herrings,  sprats,  &c. 

Shell- fish,  such  as  oisters,  muscles  and  cock- 
les, are  very  far  from  beginning  easy  of  digestion, 
although  it  is  the  idea,  that  they  are  particularly 
proper  for  invalids  ; an  error  that  cannot  fail  to 
prove  very  injurious  to  them. 

Lobsters,  crabs,  cray-fish,  prawns,  and  shrimps, 
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very  often  occasion  surfeits,  which  end  in  St. 
Anthony’s  fire-  Persons  have  sometimes  suffered 
these  effects  fiom  eating  the  smallest  port*on  of 
the  last  named  shell- fish. 

The  following  rules  relative  to  fish  may  be 
found  useful. 

1.  Those  which  are  well  grown,  nourish  better 
than  the  young. 

2.  Sea-fish  arc  wholesomer  than  fresh  water 
fish.  They  arc  hotter  and  not  so  moist,  and  more 
approaching  to  flesh  meat. 

3.  Of  all  sea  and  river  fish,  those  are  the  best 

which  live  in  rocky  places ; next  to  those,  in 

gravelly  or  sandy  places,  in  sweet  clear  running 
water,  where  there  is  nothing  offensive.  Those 
which  live  in  pools,  muddy  lakes,  marshes,  or  in 
any  still* muddy  water,  are  bad. 

4.  Of  all  fish,  whether  sea  or  river,  those  are 

best  which  are  not  too  large,  and  have  not  hard 

dry  flesh  but  are  crisp  and  tender,  taste  and 

smell  well,  and  have  many  scales  and  fins. 

5.  All  fresh  fish  should  be  eaten  hot,  and  less 
eaten  of  fish  than  of  fleshmeat. 

6.  It  should  not  be  eaten  very  often,  and  never 
after  great  labour  and  exercise  ; for  then  fish  ea- 
sily corrupts  ; neither  should  t be  eaten  after 
other  solid  food. 

7*  Fish  and  milk  are  not  proper  to  be  eaten  at 
the  same  meal  ; nor  should  pggs  be  used  with  fish, 
unless  salt  fish. 

8.  Salt  fish  should  not  be  eaten  without  soaking 
it  well  in  water,  and  changing  the  water  two  or 
three  times,  according  as  the  fish  is  more  or  less 
salt.  Then  not  eaten  very  often,  unless  to 
weak  stomachs.  But  if  eaten  without  these  pre- 
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cautions  it  produces  grosb  humours  and  bad  juices 
in  the  body  ; occasions  thirst,  hoarseness,  sharp- 
ness in  the  blooci  , and  many  other  bad  symptoms, 
and  is  theretbie  improper  food  for  all  constitu- 
tions except  very  strong  labouring  people.  Even 
in  them  it  will  be  attended  with  exceeding  bad 
effects  if  they  feed  u on  it  constantly,  as  may 
be  seen  in  sea-faring  people.  All  kinds  of  salt- 
ed and  dried  fish  also  are  included  in  what  is 
here  arid. 

Observations  on  the  Dressing  of  Animal  Flesh • 

The  most  judicious  choice  of  animal  foods  will 
be  ofl'ttle  avail  if  the  manoe.  of  preparing  them 
is  not^equally  judicious.  The  greatest  error  in 
the  ceoking  them  is  to  over-do  them  : their  qual- 
ities re  then  entirely  changed,  tl.ey  cease  to  he 
nourishment  as  it  is  impossible  to  digest  them 
into  chy  e.  They  are  literally  therefore  only  put 
into  the  stomach  to  be  pressed  out  of  it  by  an 
unnatural  exertion,  which  at  last  throws  this 
oppressive  load  into  the  rest  of  the  system,  from 
whence  it  will  not  pass  off,  without  leaving  some 
injury  behind  it.  And  this,  perpetually  repeated, 
ends  at  last  in  acute  or  chrome  iseases,  no  less 
certainly  than  constant  friction  upon  a stone, 
will  at  length  weary  it  away,  though  it  will  be  a 
long  tiir.e  before  any  impression  upon  it  is  per- 
ceived. Not  that  our  organs  resemble  stone  ; 
there  is  an  elasticity  in  them  that  will  rebound 
after  a shock  many  times,  but  if  these  occur  in 
continued  succession  , diey  will  give  way  at  last, 
and  feebly  if  ever  return  to  their  wonted  office. 
Simihar  effects  arise  from  drinking,  but  generally 
with  h more  rapid  progress,  from  the  extension 
and  collapse  of  the  vessels  being  more  sudden 
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and  violent.  The  power  of  the  stomach  to  throve 
indigestible  substances  out  of  it,  falls  under  the 
most  common  observation  in  the  evaculation  of 
cherry  and  plumb  stones,  &c. 

Plain  cookery  in  the  exact  medium  between 
under  and  over-doing,  is  the  point  to  be  attained 
to  render  our  food  salutary. 

The  mixture  of  a great  variety  of  ingredients 
should  be  avoided,  for  even  if  good  in  themselves 
when  separate,  they  are  often  rendered  indiges- 
tible by  being  compounded  one  with  another. 
As  we  must  eat  every  day,  there  is  an  opportunity 
enough  for  all  things  in  turn,  it  we  will  only  have 
the  patience  to  wait  for  it. 

Much  seasoning,  with  spices,  contributes  to 
make  animal  food  indigestible  Spices  become 
so  themselves  by  much  cookery  It  is  safer 
always  to  use  them  either  just  before  serving  up 
the  dish,  or  adding  them  at  the  time  of  eating  it. 

Beef  and  pork  long  salted,  and  ham,  bacon, 
tongues,  Bologna  sausages,  hung-beef  &c , are 
very  indigestible,  and  particularly  improper  for 
weak  stomachs,  though  they  will  often  crave  them. 

Boiled  flesh  is  preferable,  particularly  for  weak 
s omachs  to  roasted.  Boding  extracts  more  of 
the  rank  strong  juices  from  it,  and  renders  it 
more  diluted,  lighter,  easier  of  digestion,  though 
not  so  nutritive. 

Roasting  leaves  it  fuller  of  the  strong  nutri- 
tive juices,  harder  to  dige:t,  and  requiring  more 
dilution  with  some  smail  liquors,  to  soften  the 
greater  rigidity  and  crispness  of  the  fibres. 

The  flesh  of  young  animals  is  best  eaten  roasted 

Fried  and  broiled  meats  are  difficult  to  be  di- 
gested, though  they  are  very  nourishing.  Weak 
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stomachs  had  better  avoid  them. 

Hashing  is  a very  bad  mode  of  cookery.  It  is 
doi»g  over  again  what  has  been  already  done 
enough,  and  makes  the  meat  vapid  and  hard. 
What  would  have  been  good  nourishment  in  the 
cold  meat  is  thus  totally  lost,  as  the  juices  which 
are  all  drawn  into  the  rravy,  ate  spoiled  by  this 
second  cookery  exposing  them  too  ong  to  the  fire. 

OBSERVATIONS  ON  BROTHS,  SOUPS 
AND  GRAVIES. 

The  taking  of  animal  food  in  broths  is  not  ad- 
visable, unless  in  a very  weak  state  ol  the  sto- 
mach, under  circumstances  that  require  some 
animai  nutriment.  When  the  stomach  is  very 
feeble,  it  becomes  necessary  to  take  only  such 
fooda3i9  in  a state  of  solution.  But  it  is  quite 
the  contrary  with  a person  in  health,  who  is  best 
nourished  by  food  dissolved  in  the  stomach. 
Hence  arises  the  importance  of  not  taking  any 
thing  which  has  undergone,  beyond  a certain 
degree,  the  changes  produced  by  the  powerful 
and  continued  action  of  fire. 

All  broths  made  of  meat  should  be  clear  and 
not  glutinous  considered  only  as  a mixture  of 
meat  and  water,  which  renders  them  easier  of  di- 
gestion and  proper  to  create  good  blood.  The 
addition  of  the  grains  above  mentioned  are  not 
objectionable,  like  the  animal  gluten  so  largely 
contained  in  the  shanks,  feet  and  other  bones 
often  used  in  broths,  &c. 

The  dressing  animal  and  vegetable  substnnees 
together  is  not  desirable,  on  account  of  the  dif- 
ferent manner  of  cookery  they  require.  When 
vegetables  therefore  are  added  to  preparations  of 
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animal  food,  it  is  best  to  dress  them  separately y 
and  add  them  a little  before  cr  at  the  time  of 
serving  the  dish.  Onions  may  he  excepted  from 
this  rule  and  dressed  with  the  meat. 

The  meat  used  for  broth  should  be  fresh  killed, 
and  otherwise  good . The  pieces  selected  for  it 
should  be  such  ns  contain  good  juices,  and  are 
not  fat  Mutton,  beef  and  fowls  are  preferable  to 
veal,  and  no  two  kinds  of  meat  should  be  used 
together. 

In  making  broth  tho  kett’e  fhould  be  of  such 
size  as  to  hold  water  enough  for  the  meat  to 
swim  freely.  It  should  be  put  into  the  water 
when  it  is  cold  or  just  luse-warm. 

When  it  boils,  take  off  the  lid  of  the  kettle 
that  the  steam  and  fumes  may  pass  away,  and  the 
air  have  a free  influence  upon  it. 

By  the  access  of  the  air,  and  haviug  sufficient 
water,  the  meat  is  cleansed  from  the  gross  impuri- 
ties which  the  best  meat  is  not  exempt  from. 

A clear  brisk  fire  must  be  kept  up,  that  there 
may  be  no  interruption  in  the  boiling,  which 
would  deaden  the  whole  preparation,  make  it 
heavy  upon  the  stomach,  and  gross  nourishment. 
Nor  should  it  boil  too  long  ; for  animal  food  over 
done  in  what  ever  way  it  is  drest,  is  heavy  and  un- 
grateful to  the  stomach,  and  would  be  ungrateful 
adso  to  the  palate,  if  it  were  not  perverted  by  our 
bad  habits 

To  soups  and  gravies,  which  differ  very  little 
hut  in  name,  there  are  many  more  objections  than 
to  broths.  The  ingredients  they  are  made  of  are 
sometimes  of  a very  bad  quality  in  themselves, 
or  made  bad  by  the  manner  of  using  them,  and 
are  mixed  together  in  the  strangest  manner. 
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Meats  of  different  kinds,  fresh  with  salteJ  meat ; 
fish  with  meat ; fish  of  two  or  three  different 
kinds,  with  sinews,  gristles,  and  bones  of  all  des- 
criptions are  jumbled  together  in  endless  vari- 
eties. Tho'ieh  animal  gluten,  extracted  from  the 
three  latter  ingredients,  is  sometimes  used  medi- 
cinally, it  is  equally  improper  for  common  food 
as  any  other  medicine.  The  litte  that  is  ex- 

tracted from  the  bones  of  joints  of  meat  in 
proper  cookery,  is  too  trifling  to  be  included  in 
what  is  here  said.  It  is  the  long  stewina  or  di- 
gesting down  these  things  as  is  frequently  prac- 
tised for  broths,  soups,  and  gravies,  that  is  mis- 
chievous. Every  thing  should  be  kept  to  its 
proper  use. 

Then  to  colour  soups  and  gravies,  sugar,  but- 
ter, and  flour  are  compounded  and  burnt  in  var- 
ious ways,  all  admirably  calculated  to  spoil  them 
completely. 

The  last,  and  not  the  lea3t  ingenious  coutrivance 
to  mar  the  kindly  productions  of  nature  in  this 
process,  is  to  draw  gravies  b”-  broiling  or  frying, 
stewing,  drying,  or  boiling.  Every  particle  of 
pure  juice  and  genuine  flavour  must  be  thus  des- 
troyed, and  if  it  were  not  for  the  new  flavour 
given  by  spices,  cat-up,  &c.  it  would  scarcely  be 
possible  that  3 uch  a composition  should  be  eaten. 

Gravy,  from  good  gravy  meat,  drawn  simply  by 
gentle  stewing,  not  continued  too  long,  and  with 
no  other  mixture  t^an  a little  flour  and  butter  to 
thicken  it,  and  a moderate  seasoning,  may  be  used 
on  occasions  by  persons  of  itrong  stomachs,  and 
a customed  to  good  exercise.  If  the  natural 
ta-te  is  not  entirely  lost,  a gravy  like  this  will  j 
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stand  a comparison  with  the  others  and  soon  ob- 
tain a preference. 

A proper  Broth. 

Take  lean  juicy  mutton  or  beef,  or  well  grown 
juiey  fowl,  and  put  it  into  water,  either  cold  or 
just  warm,  sufficient  to  swim  it  freely ; this  will 
be  about  three  pints  of  water  to  a pound  of  meat. 
Let  it  boil  gradually,  but  when  once  it  boils  it 
must  be  kept  boiling  briskly,  or  it  will  become 
flat  by  subsiding  again  to  a less  pow*  rful  process. 
Take  off  the  pot-lid  when  the  pot  boils,  to  evapo- 
rate the  steam  and  fumes  of  the  meat.  Add  some 
salt  at  firat,  and  whole  lice,  or  Scotch  or  pearl 
barley  if  agreeable.  If  ground  rice  or  oatmeal 
be  used,  they  must  not  be  put  in  quite  so  soon, 
and  should  be  first  mixed  with  a little  of  the  broth. 
Vegetables  prepared  separately,  may  be  added 
on  serving  or  a little  sooner.  It  must  boil  in  pro- 
portion to  the  quantity  ; about  an  hour  and  a half 
after  it  begins  to  boil  will  be  sufficient  for  two  or 
three  quarts  of  broth. 

Mutton  Broth. 

Cut  a nice  piece  of  the  best  end  of  a neck  of 
mutton,  part  of  the  remainder  into  steaks,  and 
put  the  whole  into  a kettle,  with  three  quarts  of 
water,  some  turnips,  carrots  celery,  onions,  leeks, 
all  cut  small,  and  a little  bunch  of  herbs  As 
soon  as  it  boils  skin  it  clean,  and  when  the  whale 
piece  of  mutton  is  almost  done  enough,  take  it 
out.  Stew  the  remainder  till  the  juices  are  drawn 
from  the  meat,  then  strain  off  the  liquor  and 
skim  it.  To  this  add  a little  turnip  and  carrot 
cut  it  into  dice,  some  i*eeks,  celery  and  parsley  cut 
small,  and  some  leaves  of  the  marigold  flower,  the 
piece  of  mutton,  a little  ground  rice,  and  a season- 
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ing  of  salt.  Simmer  the  whole  together  till  done 
enough,  then  serve  it  up  wivh  toasted  bread  to 
eat  with  it. 

Chicken  Broth . 

Cut  two  or  three  good  sized  chickens  into 
pieces,  and  tiuss  a whole  one  as  for  boiling.  Put 
these  into  a kettle  with  water  in  proportion,  to 
make  a mild  broth,  and  let  them  boil  gently  till 
the  whole  chicken  is  done  enough,  then  take  it 
out  and  stew  the  rest  till  they  are  quite  stewed 
down.  Strain  off  the  broth  through  a coarse 
seive,  and  put  into  a clean  stewpan,  with  some 
chives  and  parsley  chopped,  some  young  carrots 
cut  small,  a quart  o ' young  peas,  or  two  cabbage 
lettuces  nicely  shred.  Set  it  upon  the  fire  till 
the  vegetables  are  tender,  then  put  in  the  whole 
chicken,  and  as  soon  as  it  is  heated,  add  a season- 
ing of  Cayenne  pepper  and  salt,  and  serve  it  up. 

Observations. 

The  skirt  or  cock-white  of  beef  makes  excel- 
lent gravy,  and  preferable  even  to  beef.  The  other 
gravies  are  net  recommended- 

To  draw  Gravy. 

To  two  pounds  of  gravy  beef  well  notched  w'th 
a sharp  knife,  allow  two  good  sized  onions,  and 
the  3ameof  whole  carrots.  Put  them  into  a stew- 
pan,  wthout  any  water,  and  stew  them  over  a 
gentle  fire  till  the  gravy  is  entirely  drawn  from 
the  meat  Add  a quart  of  boiling  water,  aud  set 
it  on  again  to  stew  for  three  hours.  Strain  off 
the  gravy,  and  keep  it  for  use.  The  fat  must  not 
be  taken  off  till  the  gravy  is  wanted. 

Gravy  for  Poultry. 

Take  a p mnd  of  gravy  beef  and  score  it  across 
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in  varioHS  places.  Flour  it  a good  deal,  and  put 
it  into  a stew-pan,  with  a tolerable  sized  piece  of 
butter,  leady  melted.  Fry  the  beef,  turning  it 
on  every  side,  that  it  may  be  browned  nil  over. 
Then  put  in  three  pints  of  boiling  water,  a little 
whole  pepper,  two  or  three  cloves,  a bunch  of 
sweet  herbs,  and  a pretty  good  piece  of  crust  of 
bread.  Cover  this  close  and  let  it  boil  till  re- 
d uced  to  a pint.  Strain  it  off,  and  putin  some 
salt.  Thicken  it  if  required,  with  a little  flour 
and  butter. 

Essence  of  Ham. 

Cut  the  lean  of  a ham  into  slices,  beat  them 
well,  and  lay  them  in  a stew  pan  with  carro  s,  par- 
snips and  onions  sliced.  Cover  the  pan,  and  set 
it  over  a slow  fire  till  the  ham.  begina  to  stick  to 
the  pan.  Dredge  a little  fl  >ur  over  it,  turn  it,  and 
moisten  it  with  some  veal  gravy  ; add  a leek  or 
two,  a little  parsley,  some  mushrooms  and  truf- 
fles, and  three  or  four  cloves,  with  some  bread 
crumbs.  Stew  them  very  gently  for  three  quar- 
ters  of  an  hour.  If  a little  more  moisture  should 
seem  wanting,  putin  a little  brOlh  while  it  is  stew- 
ing. Strain  off  the  liquor  and  keep  it  for  use. 

Fish  Gravy. 

Put  as  much  skate,  or  as  many  small  eels  or 
flounders  cut  into  pieces  as  there  will  be  gravy 
wanted,  into  a saucepan  with  water  enough  to 
cover  them.  Add  some  sweet  herbs,  a little 
whole  pepper  and  mace,  a piece  of  lemon  peel, 
and  a very  little  horse  radish.  Stew  these  till 
the  fish  is  drawn  down,  putting  in  when  about 
half  done  a crust  ef  bicad  toasted  brown.  Strain  | 
it  off,  thicken  it  with  .1  piece  of  blitter  and  flour.  I 
and  flavour  it  well  with  Essence  of  anchovy  ; or,  I 
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if  preferred,  stew  two  anchovies  with  it. 

A mock  Turtle  Soup. 

Scald  i«he  hair  off  a calf’s  head,  hot  do  not 
skim  it.  Boil  it  for  halt  an  hour,  and  before  it 
is  cold  cut  it  into  small  square  pieces;  put  these 
into  a stew  pan  with  some  strong  broth,  made  of 
six  pounds  of  gravy  beef,  a knuckle  of  veal  turn- 
ips, carrots,  onions,  and  celery.  After  stewing 
some  time  add  a bunch  of  sweet  herbs,  a few 
leaves  of  sage,  a thin  slice  or  two  of  lean  ham,  or 
four  anchovies.  Boil  the  whole  together  till  the 
head  becomes  tender,  then  strain  it  throngh  a fine 
sieve.  Season  the  soup  with  salt  white  pepper, 
Cayenne  pepper,  Madeira  wine  and  lemon  juice, 
and  thic  en  it  with  flour  and  butter.  Put  in  a 
part  of  the  head  wiped  clean,  and  some  force- 
meat and  egg  balls  Give  it  a good  boil  for  a 
few  minutes  and  serve  it  up. 

Chicken  Soup. 

Prepaie  four  well-grown  chickens,  tnr 3 one  as 
for  boiiing  and  keep  it  back  till  wanted.  Cut  the 
other  three  into  pieces,  and  put  them  into  a sauce- 
pan with  water  enough  in  proportion  to  the 
size  of  the  chickens,  to  make  a good  soup.  Stew 
these  completely  down,  then  strain  off  the  broth 
through  a hair  sieve,  and  put  it  into  the  sauce- 
pan with  some  young  carrots  cat  small,  some  par- 
sley, chives,  and  onions  chopped,  a pint  and  a 
half  of  young  pea3,  and  the  trussed  chicken — 
Boil  these  till  the  chicken  is  sufficiently  done, 
then  serve  up  the  soup  with  that  in  it,  adding 
seasoning  to  the  taste. 

A Sofjlch  Leek  Soup. 

Prepare  a sheep’s  head,  either  by  cleaning  the 
akin  very  nicely,  or  taking  it  off,  as  piefcrped, — 
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Split  the  hepd  in  two,  take  out  the  brains,  and 
put  them  into  a kettle  with  a good  proportion  of 
water,  a large  quantity  of  leeks  cut  small,  and 
some  pepper  and  salt.  Stew  these  very  slowly, 
for  three  hours.  Mix  as  much  oatmeal  as  will 
make  the  Soup  pretty  thick,  very  smooth  with 
cold  water,  pour  it  into  the  soup,  and  continue 
stewing  it  till  the  whole  is  smooth  and  well  done, 
then  serve  it  up, 

A Potato  Soup. 

Cut  a pound  and  a half  of  gravy  beef  into  thia 
slices,  chop  a pound  of  potatoes  and  an  onion  or 
two,  and  put  them  into  a kettle  with  three  quarts 
of  water,  halfa  pint  of  blue  peas,  and  two  ounces 
of  rice.  Stew  these  till  the  gravy  is  quite  drawn 
from  the  meat,  strain  it  off,  take  out  the  beef,  and 
pulp  the  other  ingredients  through  a coarse  sieve. 
Add  the  pulp  to  the  soup,  cut  in  two  or  three 
roots  of  celery,  simmer  it  in  a clean  saucepan  till 
this  is  tender,  season  it  with  pepper  and  salt,  and 
serve  it  up  with  fried  thread  cut  into  it. 

A Family  Soup. 

Wash  the  roots  of  a tongue  in  cold  salt  and 
water,  and  put  them  into  a saucepan,  with  a scrag 
of  mutton,  or  other  odd  pieces  of  meat,  some  tur- 
nips carrots,  onions,  parsnips  and  a root  of  cel- 
ery. Add  water  in  proportion  to  the  meat,  and 
let  it  stew  very  slowly  for  some  hours  till  the 
gravy  is  drawn  from  the  meat.  Strain  off  the 
soup,  and  let  it  stand  till  cold.  The  kernels  and 
soft  parts  of  the  tongue  and  carrots  must  be  saved. 
When  the  soup  is  to  be  used,  clear  off  the  fat, 
put  in  the  kernels  and  soft  parts  of  the  tongue, 
slice  in  the  carrots,  and  add  some  fresh  turnips 
and  onions  cut  small,  a few  spoonfuls  of  rice, 
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balf  boiled,  or  some  oatmeal,  and  pepper  and  salt 
to  the  taste.  Stew  them  till  the  fresh  vegetables 
are  tender,  and  then  serve  it  up  with  toasted 
bread  to  eat  with  it- 


OBSERVATIONS  ON  ROASTING. 

The  first  requisite  for  roasting  is  to  have  a 
strong  steady  fire,  or  a clear  brisk  fire,  aceording 
as  the  joint  of  meat,  or  whatever  else  it  may  be 
which  is  to  be  laid  down  to  it  shall  require.  A 
cook  who  Goes  not  attend  to  this,  might  as  well 
attempt  to  govern  the  state  as  to  roast  animal 
substance.  She  is  quite  incompetent  to  her  busi- 
nes'  if  she  does  not  manage  the  fire  judiciously. 

All  roasting  should  be  done  open  to  the  air, 
to  ventilate  ihe  n.eat  from  its  own  fumes ; other- 
wise it  is  in  fact  baked. 

The  meat  must  be  put  down  at  such  a distance 
from  the  fire  as  to  heat  it  through  gradually,  or 
it  will  be  dry  or  burnt  on  the  outside,  long  before 
the  inside  is  properly  done.  It  should  be  brought 
nearer  by  degrees,  as  neeessary. 

It  is  better  not  to  sprinkle  meat  with  salt  till 
almost  done,  as  it  contributes  to  draw  out  the 
gravy.  Basting  with  a little  salt  and  water  when 
the  meat  is  first  laid  down,  is  sometimes  practised, 
but  is  liable  to  the  same  objections  as  the  former. 

When  the  meat  is  quite  done,  it  is  best  to  take 
it  up,  as  every  moment  beyond  dong  it  enough 
does  it  an  injury.  If  it  cannot  be  sent  to  table 
immediately,  a tin  cover  may  be  warmed  and  put 
«ver  it,  leaving  a small  vent  for  the  fumes  of  the 
meat  to  go  off-  This  though  not  desirable,  is  a 
less  evil  than  keeping  it  at  the  fire  Setting  it 
over  a chafing  dish  of  coals,  or  any  expedient 
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that  dries  it  is  very  bad.  Heat  is  not  the  only  de- 
sirable quality  in  food  ; and  a dinner  may  by  in- 
genious devices  be  kept  hot,  tiil  every  other  re- 
commendation that  it  should  have  is  annihilated 
for  the  sake  of  that  one. 

With  respect  to  the  time  sequired  for  roasting, 
the  old  rule  of  a quarter  of  on  hour  to  a pound, 
is  a pretty  fair  one  tor  some  joints,  though  it  will 
not  do  for  all.  In  cold  weather  rather  more  time 

must  be  allowed  than  when  it  is  mild  or  hot 

Nothing  but  practice  can  perfect  a cook  in  these 
discretionary  kinds  ©f  cookery,  but  learners  may 
be  assisted  by  directions  that  will  give  general 
ideas  upon  the  subject,  and  must  find  out  by  ex- 
perience when  to  follow  or  when  to  deviate  from 
them.  The  time  specified  will  be  for  temperate 
weather . A little  longer  or  shorter  time  must  be 
allowed,  as  the  weight  of  the  meat  may  vary 
Irom  that  which  is  here  given. 

Roasting  Mutton. 

A leg  of  eight  pounds  will  require  two  hours 
and  ten  minutes. 

A shoulder  of  seven  pounds,  an  hour  and  three 
quarters. 

A chine  of  ten  pounds,  two  hours  and  a half 

A loin  rather  moie  than  an  hour  and  a half. 

A neck,  an  hour  and  a half. 

A breast  an  hour. 

The  weight  of  the  three  last  joints  is  not  spe- 
cified for  as  they  seldom  vary  materially  in  thick- 
ness. the  difference  of  weight  scarcely  makes  any 
differe  e in  the  t me  thr*'  re.|  nre  in  roasting. 

Roasting  Beef. 

A sirloin  of  from  twenty-five  to  thirty  pounds 
will  require  four  hours. 


51 

A part  of  it,  from  twelve  to  fifteen  pounds,  two 
hours  and  three  quarters,  or  three  hours. 

*A  piece  of  ribs  of  the  same  weight,  much  the 
same  time.  A sheet  of  paper  should  be  tied  over 
the  thin  part,  or  it  will  burn  before  the  thick 
part  is  done  enough. 

A rump,  four  hours. 

Roasting  Veal 

A fillet  of  veal  of  from  twelve  to  fourteen 
pounds,  will  require  three  hours  and  twenty  min- 
utes. This  is  usually  stuffed,  either  in  the  place 
of  the  bone  when  that  was  taken  out,  or  under  the 
flap. 

A loin,  two  hours  and  a half 

A shoulder,  two  hours  and  twenty  minutes. 

A reck,  near  two  hours. 

A breast,  an  hour  and  a half. 

These  directions  suppose  joints  of  a common 
size.  If  they  are  very  thick,  an  allowance  must 
be  made  for  it.  Veal  is  seldom  very  small,  but 
when  it  does  happen  to  be  so,  rather  less  time 
must  be  allowed. 

Roasting  Lamb  of  a moderate  size. 

A quarter  will  require  tw<a  hours. 

A leg  an  hour  ana  forty  minutes. 

A shoulder,  a hour  and  twenty  minutes. 

Rib3,  crjigget,an  hour  and  a half. 

A loin,  an  hour  and  twenty  minutes. 

A neck,  an  hourard  ten  minutes. 

A breast  three  quarters  of  an  hour. 

Roasting  Pork. 

A leg  of  seven  pounds  will  require  two  hours 
all  but  a fe  w minutes.  The  skin  should  be  scored 
across  in  natrow  stripes,  either  before  it  is  laid 
down,  or  shout  half  an  hour  after  it  is  down.  A ) 
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stuffing  of  sage  and  onion,  chopped,  may  be  put 
in  at  the  knuckle.  A leg  of  pork  is  sometimes 
half  boiled,  then  the  skin  taken  off,  and  the  joint 
roasted  and  stewing  it  as  it  is  done  with  sage  chop- 
ped very  small,  mixed  with  bread  ci  umbs,  pepper 
and  salt. 

A loin  of  five  pouuds,  an  hour  and  twenty 
minutes.  This  should  be  scored  as  above. 

A spare-rib  ef  eight  or  nine  pounds,  an  hour 
and  three  quarters. 

A griskin  of  six  or  seven  pounds,  an  hour  and 
a quarter. 

A chine,  if  parted  down  the  back-bone  so  as  to 
have  but  one  side,  two  hours ; if  not  parted,  full 
four  hours. 

To  Roast  a Pig. 

Stuff  the  belly  of  the  pig  with  a stuffing  made 
of  bread  crumbs,  some  sage  leaves  and  two  shal- 
ots  chopped  small,  a little  pepper  and  salt,  and  a 
piece  of  butter  mixed  together  with  two  eggs, 
and  then  sew  it  up.  When  it  is  spitted,  rtb  it 
over  with  a soft  brush  dipped  in  sweet  oil,  and 
roast  it  gently.  It  wifi  take  about  an  hour  and  a 
half.  When  it  is  done  cut  off  the  head,  and  part 
that  and  the  body  in  two  down  the  middle.  Put 
the  brains  and  the  stuffing  into  a saucepan  with 
some  good  gravy,  give  them  a boil,  and  serve  up 
the  pig  with  the  sauce  under  it.  Lay  the  two 
parts  of  the  head  one  on  each  side  of  the  dish 
and  the  ears  one  at  each  end  of  it.  Some  cur- 
rants, very  clean  washed,  rubbed,  and  dried, 
should  be  served  with  it  in  a tureen. 

To  roast  a Haunch  of  Venison. 

Wipe  the  venison  well  in  every  part,  and  take 
off  the  stein  from  the  uppet  side,  rub  a niece  of 
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jutter  over  the  fat,  and  dredge  it  with  a little 
lour.  Butter  a large  sheet  of  writing  paper  well, 
ay  it  over  the  fat,  put  on  two  or  three  more 
sheets  of  paper,  and  tie  them  well  on  with  thin 
wine.  Lay  it  down  to  the  fire  at  a considerable 
distance,  bring  it  very  gradually  nearer,  as  re- 
quired. A large  haunch  should  be  allowed  four 
hours  not  to  hurry  it  in  the  doing.  Keep  it  well 
1 lasted  : about  ten  minutes  before  it  is  to  be  ta- 
ken up,  cut  the  string  and  drop  off  the  paper, 
prinkle  it  with  salt,  and  froth  it  wed  with  butter 
nd  flour.  Serve  it  with  gravy  in  one  tureen, 
nd  current  jelly  melted  with  some  port  wine  in 
nother : or  with  currant  jelly  alone  not  melted, 
r/hich  is  far  the  best. 

Shoulder  and  neck  of  venison  may  be  dressed 
nd  served  in  the  same  manner.  A shoulder  will 
ake  about  two  hours  and  a half  roasting,  and  a 
eck,  not  quite  two  hours. 

ROASTING  POULTRY,  GAME,  &c. 

Observations. 

No  directions  scarcely,  however  minute,  nor 
ven  plates,  can  enable  a person  to  truss  poultry 
r game  who  has  never  seen  any  tiling  of  the 
:ind  done.  Nor  is  it  to  be  supposed  that  any 
>odv  will  attempt  for  the  first  time  what  must  be 
een  to  be  well  understood,  but  under  some  pract- 
ical instruction.  It  would  therefore  be  a useles 
abour  to  endeavour  to  give  instructions  for  it, 
hat  must  necessarily  be  tedious,  as  this  very  cir- 
umstance  woul  I occasion  their  not  being  atten- 
d'd to.  A single  glance  only  at  a poulterer's 
hop  will  teach  a person  of  any  reidiness  much 
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more  of  trussing  than  the  most  laboured  des 
cription. 

To  roast  a Turkey. 

Fill  the  crop  with  a piece  of  crum  of  whit 
bread  or  stuffing,  or  sausage  meat,  or  f'or^e  meat 
If  large,  it  will  take  full  an  hour  and  a half  t 
roast  it  ; if  small,  an  hour  ; and  middle  sizes  ii 
proportion.  Serve  it  up  with  a little  gravy  in  th 
dish,  some  more  in  one  tureen,  and  bread  saw 
in  another. 

Observations. 

For  basting  turkey,  and  birds  in  general,  ni< 
drippings  answer  quite  as  well  as  butter  ; for 
gives  no  unpleasant  flavour  whatever  if  prepare 
as  it  ought  to  be.  All  bi.*ds  should  be  floure 
to  froth  them  well,  some  minute-;  before  they  a 
taken  up. 

To  roast  Fowls. 

A small  chicken  will  not  require  above  twen 
minutes  ; a well  grown  fowl,  half  an  hoar  ; and 
large  one  three  quarters  of  an  hour  Serve  the 
like  turkey,  with  gravy  and  bread  sauce  ; unit 
small  chickens  are  served  with  asparagus,  a; 
then  bread  sauce  will  not  be  wanted. 

Jo  roast  a Goose. 

Stuff  it  with  soft  sage  and  onions.  A.  you 
full-grown  goose  will  require  an  hour,  or  ve 
little  more,  to  roast  it.  If  not  young,  rather  1c 
ger  time  must  be  allowed.  Serve  it  up  with  gra 
and  apple  sauce.  A green  goose  will  not  requ 
above  three  quarters  <sf  an  hour  roasting.  . T 
is  not  always  stuffed  Serve  this  with  gravy 
goosbeirv  sauce,  or  with  green  peas. 

To  roast  Ducks. 

Stuff  them  with  sage  and  onion  as  above.  Tf| 
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will  require  t*v..r  half  to  three  quarters  of  an  hour, 
according  to  the  size.  Serve  vbem  up  with  gravy. 
Ducklings  will  not  require  longer  roasting  than 
from  twenty-five  minutes  to  half  an  hour. 

To  roast  Pigeons. 

They  require  from  a quarter  of  an  hear  to 
twenty  minutes,  according  to  the  size  of  them. — 
The  insides  are  sometimes  stuffed  with  chopped 
parsley  Serve  them  up  with  parsley  and  butter. 

Another  way  of  roasting  p'geons  is  to  stuff 
the  iuside  with  stuffed  parsley,  pepper,  salt,  and 
a piece  of  butter  mixed  together.  The  neck  ends 
must  be  tied  very  dose  and  they  must  be  hung 
before  the  fire  to  roast,  bv  a string  tied  round  the 
legs  and  i ump.  They  should  be  kept  constantly 
turning  very  quick.  When  done,  serve  them  up 
in  their  own  gravy,  of  which  there  will  be  plenty. 

To  roast  Partridges. 

Partridges  should  roast  from  eighteen  to  twenty- 
five  minutes,  as  they  may  be  small  or  large.  Serve 
them  up  with  gravy  and  fried  bread  crumbs,  or, 
bread  sauce.  Melted  butter  is  often  served  with 
fried  bread  crumbs  instead  of  gravy. 

To  roast  Pheasants. 

A fine  cock-pheasant  will  require  roasting  a- 
bout  half  an  hour,  or  thirt”  five  m nutes,  or  if  old, 
a little  longer.  A hen  from  twenty- five  minutes 
to  half  an  hour  Serve  them  w th  gravy  and 
bread  sauce,  or  frie  i bread  crumbs 
To  roast  Grouse. 

Roast  grouse  about  twenty  five  minutes,  and 
serve  them  up  with  fried  crumbs,  or  bread  sauce, 
and  gravy , 

To  roast  Woodcocks. 

Woodcocks  mus  be  pu  on  a email  bird  spit 
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and  require  from  twenty  to  twenty-five  minutes 
roasting.  A piece  of  toasted  bread  must  be  laid 
under  them  to  drip  upon.  When  done,  take  out 
the  trail,  spread  it  upon  the  toast, and  serve  the 
birds  upon  it,  with  melted  butttr  in  a tureen,  and 
gravy  in  another,  but  none  in  the  dish,  as  some 
persons  object  to  gravy,  as  overpowering  the  fine 
flavour  of  the  birds. 

To  roast  Snipes. 

Dress  them  exactly  like  woodcocks,  only  short- 
ening the  time  of  roasting.  Serve  them  up  in  the 
same  manner. 

To  roast  Larks. 

Put  them  upon  a long  skewer,  and  then  tie  the 
skewer  to  a spit  Strew  them  with  crumbs  of 
bread  mixed  with  a little  flour,  while  roasting — ■ 
Eight  or  ten  minutes  will  do  them  enough.  Serve 
them  up  with  fried  bread  crumbs  in  the  dish,  and  j; 
melted  butter  or  gravy,  in  a tureen. 

To  roast  Wild-Duck- *,  Widgeons,  Tale,  &c. 

A wild  duck  or  wdgeon  will  require  twenty, 
or  twenty-five  minutes  roasting,  according  to  the 
size.  A teal,  from  fifteen  to  twenty  minutes  ; and 
other  birds  of  this  kind,  in  proportion  to  their 
size,  a longer  or  shorter  time.  Serve  them  up 
with  gravy  and  lemons  cut  in  quarters,  to  use  at 
pleasure. 

To  roast  a Turkey , Capon  or  Fowl. 

When  the  turkey, 'capon  or  fowl  has  been  long  - 
enough  at  the  fire  to  he  thoroughly  hot,  so  as  to 
require  basting,  baste  it  once  all  over  very  well 
with  fresh  butter,  then  in  a minute  after,  dredge  lf 
it  thinly  all  over  with  flour.  T e heat  of  the  fire 
will  convert  this  into  a thin  crust,  which  will  keep  >li 
in  the  juice  of  the  meat ; therefore  it  is  net  to  be  ; 
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basted  any  more  nor  any  thing  done  to  it  till  it 
is  almost  roasted  sufficiently.  Then  baste  it  well 
with  butter  as  before,  on  which  the  crust  will  give 
way  and  fall  off.  As  the  meat  begins  to  brown, 
sprinkle  it  with  a little  large  salt,  and  let  it  do  till 
the  out  side  is  of  a nice  brown. 

It  was  sometime?  the  custom  to  baste  such 
meats  with  the  yolks  of  fresh  laid  eggs,  beaten 
thin,  which  was  to  be  continued  all  the  time  of 
toasting. 

To  roasting  a Turkey  or  Fowl  with  Chesnuts. 

Roast  and  peel  two  dozen  of  fine  chesnut3, 
bruise  sixteen  of  them  in  a marble  mortar,  with 
the  liver  of  the  turkey  or  fowl,  and  two  ancho- 
vies. Add  to  these  some  sweet  herbs,  and  pars- 
ley chopped  very  fine,  and  a seasoning  of  mace, 
pepper,  and  salt.  Mix  these  well  together  and 
put  them  into  the  body  of  the  bird,  tying  it  very 
dose  at  the  neck  and  vent  after  it  is  spitted. 
When  it  is  done  enough  serve  it  up  with  the  re- 
mainder of  the  chesnuts  cut  in  pieces  and  heated 
with  some  good  gravy,  thickened  with  flour  and 
butter  poured  into  the  dish. 

Tor  oast  a Hare. 

After  the  hare  is  skinned,  let  it  be  wiped  clean 
rom  the  hairs  and  loose  skin  that  may  hang 
ibout  it.  Rinse  the  belly  with  a little  water,  and 
wipe  it  dry  with  a clean  eloth.  Make  a atuffin 
with  a quarter  of  a pound  of  grated  bread, 
quarter  of  a pound  of  beef-suet  chopped  very 
uno,  some  parsley  and  thyme  shred  very  small, 
and  some  pepper  and  salt  ; add  the  livers  minced, 
if  periecty  good  ; mix  the  whole  up  with  an  egg, 
mt  it  into  the  belly  of  the  hare,  and  sew  it  toge- 
:her.  It  will  require  an  hour  and  a half  to  roast 
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it,  if  good  size.  Baste  it  with  milk  till  abeuf 
ten  minutes  before  it  is  to  be  taken  up,  then 
sprinkle  it  with  salt,  dredge  it  with  flour,  and 
baste  it  with  butter  or  small  dripping,  to  froth  it 
well.  Serve  it  with  gravy  and  currant  jelley  in  dif- 
ferent tureens,  and  a little  gravy  in  the  dish.  A 
quart  of  milk  put  into  the  dripping  pan  at  first, 
wi  1 last  out  the  proper  time.  The  head  should 
be  dredged  occasionally  with  Hour  all  the  time 
it  is  roasting. 

To  roast  Rabbits. 

Either  roast  them  with  stuffing  as  above,  like  a 
hare,  and  serve  them  with  gravy,  or  roast  them 
without  stuffing,  and  serve  them  with  parsley  and 
butter,  with  the  livers  boiled,  chopped,  and  pu: 
into  it.  Half  an  hour  will  roast  good  sized  rab- 
bits ; twenty  minutes,  small  ones.  Basle  them 
with  pice  dripping  or  butter. 

To  roast  a Bi  east  of  Veal. 

Chop  some  parsley  and  thyme  very  small  — 
Beat  the  yolks  of  five  or  six  eg^s  with  some  cream, 
and  add  to  them  the  chopped  htrbs,  some  grated 
bread,  a few  clover,  a little  mace  and  nutmeg, 
some  currant^  and  sugar.  Mix  these  all  well  to- 
gether, raise  the  skin  of  i he  breast  of  veal,  put 
the  stuffing  under  it,  and  skewer  down  the  skin 
very  close.  Lay  it  down  to  the  fire  end  haste  it 
with  butter.  When  roasted,  squeeze  on  the 
juice  of  a lemon  and  erve  it  up. 

To  roast  a Loin  of  Veal,  at  in  the  same. 

Lay  the  veal  down  to  the  fire,  and  baste  it  with 
fresh  butter.  S°t  a dish  under  it  with  a piece  of 
fresh  butter  in  it,  two  or  three  sage  leaves,  and 
two  or  three  tops  of  rosemary  and  thyme.  Li  t 
the  gravy  drop  on  these,  and  when  the  veal  is 
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iely  roasted,  warm  the  herbs  and  gravy  over 
ie  fire,  snd  serve  them  up  in  the  dish  with  the 
•al. 

To  raast  a sucking  Pig. 

Put  some  sage  into  the  belly  of  the  pig,  sew  it 
p,  roast  it,  baste  it  with  butter,  and  sprinkle  it 
, ith  a little  salt.  When  roasted  and  fine  and  crisp, 
erve  it  upon  a sauce  made  with  chopped  sage 
: ad  currants,  well  boiled  in  vinegar  and  water, 
ihe  gravy  and  brains  of  the  pig.  a little  grated 
i read,  some  barberries  and  sugar,  all  well  mixed 
i jgcther,  and  roasted  over  the  fire. 

To  roast  Ribs  of  Bef  stuffed. 

Make  a stuffing  as  for  fillet  of  veal,  bone  the 
reef,  pnt  the  stuffing  into  the  middle  of  it,  roll  it 
I p and  bind  it  very  tight.  Let  it  roast  gently  a- 
out  two  hours  and  a half,  or  it  very  thick,  three 
ours  will  do  it  sufficiently.  Serve  it  up  with  a 
rown  sauce,  of  either  celery  or  oysters. 

To  Toast  Sweetbreads. 

Scald  the  sweetbreads  in  water,  with  a litt'e 
lilkin  if,  till  they  are  half  done,  take  them  out 
erycleanand  wipe  them  dry.  Rub  them  over 
i*h  yolk  of  e&g,  and  roll  them  in  bread  crumbs 
rated  very  fine.  Roast  them  carefully  in  a 
)utchoven,  of  a nn-e  brown  colour,  without  set- 
ng  them  near  enough  the  fire  to  burn.  Serve 
iem  up  with  fried  hre^d  crumbs  lonnd  them,  and 
relted  butter  in  a tureen  or  upon  a toast,  with 
ravy  cr  melted  butter  in  the  dish. 

7 o roast  tongue  and  Udder. 

Clean  the  tongue  nicely,  rub  it  with  some  com- 
r non  salt,  a very  little  saltpetre,  and  a little  coarse 
ug-ir,  and  let  it  lie  for  two  or  three  days.  When 
o,be  drest,  have  a fresh  tender  udder  with  some 
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fat  to  it,  and  boil  that  and  the  tongue  gently  to- 
gether tdl  half  done.  Take  them  very  clean  out 
of  the  water,  then  tie  the  thick  end  of  one  to  the 
thin  end  of  the  other,  and  roast  them  with  a few 
cloves  stuck  into  the  udder.  Serve  them  up  with  > 
gravy  in  the  dish,  and  current  jelly  in  a tureen. 

To  roast  Calf's  Liver . 

Wash  the  liver  well,  and  lay  it  in  clean  cloth 
to  dry.  Cut  a long  slit  in  it,  and  put  into  it  a 
stuffing  of  bread  crumbs  ; shred  beef  suet  and  an- 
chovies chopped,  with  some  sweet  herbs  and  an 
onion  and  a seasoning  of  pepper  and  salt,  all  mix- 
ed up  witu  an  egg.  Sew  up  the  liver,  wrap  it 
round  with  a veal  caul,  aud  roast  it  gently.  Serve 
it  up  with  brown  gravy  in  the  d’sh,  and  currant 
jelly  in  a tureen. 

To  roast  the  head  of  a young  Hog 

Clean  the  head  very  nicely,  open  .t  underneath 
so  as  the  two  parts  may  lie  fl  it  in  the  dish,  with- 
out cutting  through  the  skin  on  the  upper  side. 
Take  out  the  brains,  fill  up  the  cavities  with  bread 
crumbs,  cropped  sage  and  a little  pepper  and 
salt,  sew  up  the  head,  and  roast  it  on  a hanging 
jack  or  a string,  but  in  other  lespects  like  a pig. 
When  within  a few  minutes  of  being  done,  cut 
the  stitches,  and  open  the  head  enough  to  let  the 
stuffing  fall  out  upon  the  plate  ; put  this  into  a 
saucepan  with  gravy,  and  the  brains  properly 
cleaned,  hear  them  over  the  fire  till  the  brains 
are  done  enough,  and  then  serve  up  the  head  laid 
open  in  the  dish,  with  this  sauce,  and  some  cur- 
ants  nicely  washed  and  dried  in  a tureen. 

To  roast  a Bulloch's  heart. 

Stuff  the  heart  with  the  same  kind  of  stuffing 
used  foi  a hare,  and  roast  it  with  a paper  over  the 
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lop  r t it,  to  preserve  what  little  fat  there  is  to  it. 
A moderate  sized  heart  will  require  roasting  a- 
bout  two  hours.  Serve  it  up  with  gravy  and  cur- 
rant  jelly. 

To  roast  u Calf’s  heart. 

Stuff  it  and  paper  it  as  above.  About  an  hour 
will  roast  a common  sized  heart.  Serve  it  up 
with  gravy,  or  parsley  and  butter. 

To  roast  a small  Hen  Turkey , or  a pullet  with 
Butter. 

Bone  the  bird,  and  fill  it  with  force-meat,  c«r 
stuffing  ; paper  it  round  and  lay  it  down  to  roast. 
When  towards  half  done,  drop  off  the  paper,  and 
baste  the  bird  with  a very  small  light  batter. — 
When  the  first  basting  is  dry,  baste  it  again,  and 
repeat  this  till  the  bird  is  nicely  crust  over  and 
sufficiently  done.  It  will  require  ten  minutes  or 
i quarter  of  an  hour  longer  than  a bird  of  the 
same  size  plainly  roasted,  on  account  of  being 
tiled  with  force  meat.  Serve  it  up  with  white 
rravy,  or  mushroom  sauce. 

To  roast  a collared  Neck  of  pork. 

Let  the  meat  be  boned,  then  strew  the  inside 
veil  with  bread  crumbs,  chopped  sage,  a very  lit- 
i le  beaten  alspice,  some  pepper  and  salt,  all  mix- 
j d up  together  . Roll  it  up  very  close  and  bind  it 
ight,  and  roast  it  gently.  An  hour  and  a half, 
si  r a little  more,  according  to  the  thickness,  will 
;»■  jast  it  enough. 

jr*  A loin  of  pork  with  the  fat  and  kidney  taken 
jt  and  boned,  and  a spring  or  chine  boned,  are 
»ry  nice  dressed  in  the  same  way. 

A collared  Lain  of  Mutton  roasted. 

•\i  Takeoff  the  fat  from  the  upper  side,  and  the 
eat  from  the  under  side  of  a loin  of  mutton  : 
D 
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bone  it  and  rpsst  it  with  pepper  and  salt,  and  some 
shalot  or  sweet  herbs  chopped  very  small.  Let 
it  be  rolled  »p  very  tight,  well  tied  round,  and 
roasted  gently.  About  c*n  hour  and  a hall  will 
do  it.  While  this  is  roasting  half  boil  the  meat 
taken  from  the  under  side,  then  mince  it  small, 
put  it  into  half  a pint  of  gravy,  and  against  the 
mutton  is  ready,  heat  this  and  pour  it  into  the 
dish  when  it  is  served  up. 

Collar  of  Beef  Roasted. 

Take  out  the  inside  meat  from  a sirloin  ol 
beef,  sprinkle  it  with  vinegar  and  let  it  hang  til 
the  next  day.  Prepare  a stuffing  as  for  a hare,  put 
this  at  one  end  cf  the  meat,  roll  the  rest  rounc 
it,  bind  it  very  close,  and  roast  it  gently  foi  ai 
hour  and  fhree  quarters  or  a little  more  or  less 
proportionate  to  the  thickness.  Serve  it  ti[ 
with  gravy  the  same  as  for  hare,  and  with  cur 
rant  jelly. 

To  Roast  a Sirloin  of  Beef  with  the  Inside  Mincei 

When  the  beef  is  about  three  parts  rsastet 
take  out  the  meet  from  the  under  side,  mine 
it  nicely,  season  it  with  pepper  and  r alt,  a 
some  challots  chopped  very  small.  Against  t 
beef  is  done  enough,  heat  this  with  gravy  ju 
sufficient  to  moisten  it.  Di  h up  the  beef  wi 
the  upper  side  downwards,  put  the  mince  in  t 
inside,  strew  it  with  bread  crumbs  ready  prepare 
half  a salamander  hot  to  brown  them  over,  o 
fine  colour,  and  then  serve  up  the  dish  wi 
scraped  horse-radish  laid  round  it. 


OBSERVATIONS  ON  BOIL  ING. 

To  boil  well  is  not  merely  to  put  the  meat 
to  a kettle  or  boiler,  and  let  it  stand  over 
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fire  for  it  a certain  time,  as  seems  often  to  be  sup- 
posed, but  requires  a degree  of  nicety  and  atten- 
tion, without  which  the  meat  will  be  spoiled. 

The  kettle  or  boiler  must  always  be  of  such  a 
size  in  proportion  to  whatever  is  to  he  boiled,  as 
to  allow  room  for  plenty  of  water,  which  dilutes 
the  gross  particles  of  the  meat,  and  thus  keeps 
the  medium  it  is  dressed  in  more  pure,  and  makes 
the  raeat  eat  sweeter  and  wholesomer,  than  when 
• bored  in  a smaller  quantity  of  water  which  leaves 
it  luscious  and  difficult  to  digest. 

Salted  meats  should  be  put  in  when  th"  vt  ater 
is  cold,  fresh  meat  when  it  is  lukewarm.  Put- 
ting it  into  hot  or  boiling  water  fixes  instead  of 
dissolving  the  juices,  and  Consequently  hardens 
the  meat. 

It  should  boil  gradually,  and  as  soon  as  it  boils 
the  l:d  of  the  kettle  tbould  be  kept  off  to  venti- 
1 late  the  fumes  of  the  meat,  which  for  want  of 
this  vent  would  fall  bark  upon  the  meat,  and 
from  their  pernicious  nature  destroy  the  natural 
colour,  smell  and  taste  ; make  it  close,  heavy, 
gross  on  the  palate,  hard  of  digestion,  and  un- 
wholesome. 

That  the  fumes  of  vapours  issuing  from  boiling 
meat  are  of  a pernir  ous  nature,  contrary  to  the 
Pennine  nature  of  the  food,  may  be  perceived, 
:.f  any  kind  of  food  is  taken  up  when  boiled,  and 
covered  close  while  it  is  hot,  which  forces  back 
the  fumes  and  (.arises  them  to  re-enter  the  food: 
it  will  hence  become  pallid,  and  loose  its  natural 
flavour,  smell  and  colour. 

The  using  covers  over  dishes  when  they  arc 
brought  to  table,  it  will  hcn»e  appear  is  a pre- 
judicial practice,  from  producing  these  effects 
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upon  the  preparation  they  are  nut  over,  be  it 
what  it  will.  Th  s practice  has  the  further  ill 
effect  of  encouraging  the  prevailing  bad  habit 
amongst  us, of  eating  every  thing  as  hot  as  it  is 
possible  to  get  it  through  the  mouth  ; a habit 
attended  with  great  injury  to  the  stomach,  not 
only  in  the  immediate  heat  prejudicing  its  deli- 
cate coating,  but  from  the  windy  disorders  aris- 
ing from  taking  the  food  in  this  state.  It  also 
renders  the  palate  callous  and  thus  leads  to  tak- 
ing powerful  stimulants  to  excite  it  to  sensibility, 
which  not  only  injures  the  stomach,  but  through 
that  the  whole  system. 

It  is  necessary  for  cooks  and  house  wives  to 
understand  that  the  true  virtue  of  all  food  con- 
sists in  preserving  the  juices  pure  ; therefore  if 
any  violence  be  >ione  to  them  in  the  preparation, 
such  food  becomes  gross  and  hard  to  d gest. 

For  this  reason  in  boiling,  when  the  water  boils, 
it  must  be  kept  boiling  without  being  suffered  to 
slacken  or  the  meat  will  be  sodden.  The  time 
of  boiling  too  must  be  critically  attended  to,  that 
the  meat  may  neither  be  under  nor  over  done 
If  under  done,  the  grossness  of  the  meat  will  not 
be  boiled  out  as  it  ought ; if  over  done,  the  best 
juice  will  be  extricated,  and  the  remaining  sub- 
stance wiil  scarcely  answer  a better  purpose  than 
merely  to  distend  the  stomach.  No  benefit  is 
derived  from  exchanging  the  uneasiness  of 
hunger  for  that  of  indigestion,  as  the  latter  is 
the  most  difficult  even  to  remedy.  A small  quan- 
tity of  any  light  food  would  relieve  us  from 
hunger,  but  only  fasting  or  physic  removes  im- 
proper food. 

Flesh  in  its  own  nature  the  grossest  of 
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all  food,  and  moet  subject  to  putrefaction,  re- 
quires the  more  care  in  the  dressing  to  prevent 
its  being  injurious. 

A steadv  fire  must  be  kept  to  boil  well. 

The  scum  must  be  carefully  taken  off  the  wa- 
ter as  fast  as  it  rises. 

All  the  utensils  u=ed  in  boiling,  as  in  every 
other  kind  of  cookery,  should  be  kept  thoroughly 
well  tinned,  and  otherwise  in  good  repair : und 
great  attention  should  be  paid  to  having  them 
extremely  clean. 

Joints  of  meat,  poultry,  &c.,  should  all  be  boil- 
ed by  theiD?elves,  with  the  exception  only  of 
boiling  cariots  or  parsn'ps  with  mutton,  beef  or 
pork.  The  boiling  these  two  vegetables  with 
the  above  meals  is  not  liable  in  any  considerable 
degree  to  the  objection  urged  in  a for  i er  obser- 
vation against  dressing  animal  and  vegetable 
substances  together.  The  quantity  of  water 
u-ed,  and  each  substance  being  boiled  whole, 
roakea  hue  little  interihixture  between  them,  and 
leaves  the  carrots  and  parsnips  little  different 
from  what  they  would  have  been  boiled  by  them- 
selves :n  water.  No  other  vegetables  should 
ev  r he  boiled  with  meat,  not  only  because  it. 
makes  them  greasy,  bot  it  also  injures  the  flavour 
of  both.  , 

Boiled  meats  should  be  taken  up  as  soon  as 
they  arc  done,  a3  it  is  even  worse  for  them  to 
remain  in  the  water  than  to  be  under  a cover. 

Meat  if  frozen,  must  be  thawed  before  boiling 
as  before  rotsting,  by  lying  same  tome  in  cold 
water. 

To  boil  Mutton 

Leg  ; allow  a quarter  of  an  hour  for  every 
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pound,  and  from  ten  to  twenty  minutes  longer, 
according  to  the  size  of  it. 

Shoulders,  neck  and  loin  do  not  require  more 
than  a quarter  of  an  hour  to  a pound.  Though 
the  difference  of  weight  makes  no  difference 
scarcely  in  the  time  required  for  roasting  joints 
of  this  kind,  it  does  in  boiling  ; as  the  more  the 
boiler  is  filled  up  with  solid  substances,  the  longer 
the  meat  will  be  in  getting  sufficiently  done. 

To  lioil  Beef. 

Round  and  rump  require  a quarter  of  an  hour  to 
a pound,  and  from  twenty  minutes  to  half  an  hour 
or  forty  minutes  longer,  in  proportion  to  the 
size  of  them. 

To  boil  Veal. 

A neck  should  be  allowed  a few  minutes  more 
than  a quarter  of  an  hour  to  a pound. 

Knuckle  ; allow  twenty  minutes  or  half  an  hour, 
more  than  a quarter  of  an  hour  to  a pound,  in 
proportion  to  the  size  of  it,  to  soften  the  sinews. 

To  boil  Lamb. 

A leg  will  require  a few  minutes  more  than  a j 
quarter  of  an  hour  to  a pound 

A neck,  a few  minutes  less  than  a quarter  of 
an  nour  to  a pound. 

To  boil  Pork  . 

Leg : allow  from  twenty  minutes  to  half  an 
hour  above  a quarter  of  aw  hour  to  a pound,  in 
proportion  to  the  size  of  it. 

Spring  : a ouarter  of  an  hour  to  a pound  will 
be  sufficient  for  this. 

Chine  : it  parted  down  the  back  bone,  a quart- 
er of  an  hour  to  a pound  will  do  it  enough.  If 
not  parted,  allow  twenty  minutes  or  halt  an  hour 
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above  a quarter  of  an  hour,  to  a pound,  according 
;o  the  size  of  it. 

To  boil  a haunch  of  Venison. 

A small  haunch  of  venison  will  require  about 
ten  minutes  more  than  a quarter  of  an  hour  toa 
pound.  A lacge  haunch,  half  an  hour  or  forty 
minutes  longer.  It  should  he  salted  for  about  a 
week  before  it  is  dressed. 

To  boil  a calf  s head. 

Clean  the  head  very  nicely,  and  let  it  lie  in 
water  for  an  hour  or  more  before  it  is  dressed. 
Wnen  it  is  put  into  the  kettle,  tie  the  brains  up 
in  a piece  of  fine  linen,  and  put  them  in  with  it. 
Boil  it  gently  ; about  an  hour  and  a half  will  do 
it  sufficiently.  Serve  up  the  head  with  parsley 
and  butter  in  the  dish.  Stir  a litt'e  butter,  salt, 

| and  chopped  parsley  into  the  brains,  and  serve 
them  up  on  a separate  dish,  with  the  tongue  cut 
down  the  middle,  laid  on  each  side  of  them. 

A calf’s  head  looks  very  nice  rubbed  over  with 
yolk  of  egg  when  it  is  taken  up,  then  strewed  with 
bread  crumbs  aud  chopped  parsley,  and  browned 
with  a salamander  or  in  a Dutch  oven. 

To  boil  a Tongue. 

A dried  tongue  requires  soaking  for  ten  or 
twelve  hours  before  it  is  dressed.  A tongue  out 
of  pickle  should  only  be  washed,  but  no  difference 
need  be  made  in  the  dressing  of  them.  A tongue 
will  take  four  hours  to  do  it  well,  from  the  time  it 
i3  put  into  the  boiler  : for  the  first  two  hours  it 
should  simmer.  About  an  hour  before  it  is  done 
it  should  b1!  taken  up  and  peeled,  and  then  put 
into  the  water  again  to  finish  it.  Serve  it  up  with 
turnips  nicely  madied,  laid  round  it. 
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To  boil  pickled  Perk. 

Wash  and  scrape  pickled  pork  very  clean,  put 
it  into  boiling  water,  and  boil  it  till  the  rind  is 
quite  tender.  A middling  sized  piece  wi  1 be  done 
enough  in  one  hour. 

To  boil  Bacon. 

Both  white  and  smoked  bacon  should  be  well 
washed  and  scraped,  and  put  into  the  kettle  with 
the  water  boiling.  They  should  boil  till  the  rind 
is  tender,  and  will  peel  off  easily. 

To  boil  a Ham. 

A dried  ham  should  be  feoaked  twelve  or  four- 
teen hours  before  it  is  dressed.  A green  ham  need  ; 
only  be  washed.  Either  must  be  scraped  very 
clean,  and  dressed  irt  the  same  manner.  From  a 
quarter  to  half  an  hour  more  than  a quarter  of  an 
hour  to  a pound  must  be  allowed  for  boiling  a 
ham,  in  proportion  to  the  size.  It  should  8immer 
for  an  hour  and  a half  or  two  hours,  before  it 
boils.  Peel  off  the  rind  before  it  is  served  up, 
and  brown  it  before  the  fire. 

To  boil  Marrow  Bones. 

Tie  a floured  cloth  over  the  top,  set  the  bones 
upright  in  a saucepan  of  cold  water,  not  filled 
higher  thati  to  come  within  half  an  inch  of  the 
top  of  the  bones.  An  hour  will  do  them  from  the 
time  the  water  boils.  Serve  them  up,  set  upright, 
upon  toasted  bread. 

TO  BOIL  POULTRY,  &c. 

Observation. 

The  same  attention  must  be  paid  to  preparing 
poultry,  Ac.  for  boiling  as  for  roasting. 

To  boil  a Turkey. 

The  crop  of  a turkey  for  boiling,  is  usually  fil-  ■ 
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ed  with  force-meat ; but  it  is  very  nice,  filled 
with  a piece  of  plain  crumb  of  bread  only,  or  a 
stuffing  may  be  put,  if  preferred  to  force  meat. 
A.  large  turkey  with  the  crop  filled,  will  require 
wo  hours  boiling,  or  if  not  filled,  an  hour  and  a 
lalf,  and  smaller  sizes  in  proportion.  A small  hen 
urkey  will  be  done  sufficiently  in  three  quarters 
u>f  an  hour,  or  very  little  more.  Serve  up  a boil- 
t ;d  turkey  with  white  oyster  or  celery  sauce. 

To  boil  Fowls  and  Chickens’ 

A large  fowl  will  require  three  quarters  of  an 
1 lour  ; a smaller  half  an  hour,  or  thirty-five 
t ninutes.  A large  chicken,  twenty-five  minutes, 
nd  a small  one  from  a quarter  of  an  hour  to 
s wenty  minutes.  Boiled  fowls  are  very  nice  ser- 
ed  up  with  white  mushroom,  oyster,  or  celery 
f auce  ; or  parsley  and  butter  J and  with  ham, 

1 ongue,  or  bacon  to  eat  with  them.  Chickens 
i re  generally  served  up  with  parsley  and  butter. 

To  boil  a Goose  or  a Duck. 

A goose  should  be  salted  for  three  or  four  days 
<efore  it  is  Doiled  ; a duck  for  two  or  three,  ac- 
01  ding  to  the  size  of  either.  A full  grown  goose 
vill  require  boiling  an  hour  and  a half,  a large 
uck  an  hour.  Serve  up  either  with  onion  sauce, 
m with  cabbage  boded  first,  then  cut  to  pieces, 
nd  stewed  in  a little  gravy,  or  with  brown  celery 
iauce. 

To  boil  Rabbits. 

A full  sized  rabbit  may  be  boiled  in  thirty-five 
ninutes;  smaller  sizes  will  be  done  sufficiently 
n from  twenty  minutes  to  half  an  hoar.  Milk 
ind  water  boils  them  very  nice  and  white,  as  it 
would  also  any  white  meat.  Serve  up  white  (ab- 
uts with  onion  sauce,  or  with  melted  butter. 
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with  the  liver,  ' oiled  and  minced,  ana  some 
slices  of  Icmdn  cut  into  very  mail  squares,  mixed 
into  it.  Some  chopped  parsley  may  bo  added,  if 
agreeable. 

To  boil  Patridges. 

Patridges  tor  boiling  should  be  trussed  like 
chickens  for  boiling  From  twenty  to  twenty- 
five  minutes  will  do  them  sufficiently.  Setve 
them  up  with  either  white  or  brown  mushroom 
sauce  ; or  rice  stewed  in  gravy,  made  pretty 
thick,  seasoned  with  oepper  and  salt,  and  poured 
over  them  ,•  or  with  celery  sauce. 

BROILING,  FRYING,  STEWING,  &c. 

Observations. 

The  only  general  directions  that  can  be  given 
for  broiling,  are,  to  have  a clear,  quick  fire, 
and  to  take  the  greatest  care,  by  frequent  turn- 
ings, not  to  suffer  any  kind  of  broil  to  get  dry 
and  burnt. 

Frying  also  requires  a clear  brisk  fire,  that  it 
may  be  done  quick  ; if  frying  is  long  about,  what-  ; 
ever  it  is  that  is  frying,  will  be  dry,  tough,  and 
disagreeable.  In  frying  as  well  a?  broiling  treat, 
turning  it  frequently  is  essential  to  its  beFg  well 
done,  or  it  will  burn  and  be  dry. 

Stewing  is  best  done  o«er  a Small  stove  fire, 
that  it  may  be  done  very  gently.  A stew  ought 
never  to  be  suffered  to  boil  up  fast,  but  only  to 
simmer. 

To  Broil  « Beefsteak. 

Have  rump  steaks  half  an  inch  thick,  beat 
them  with  a rolling  pin,  and  season  then,  with 
pepper  and  salt.  When  the  fire  is  quite  clear, 
and  the  gridiron  hot,  rub  it  with  a piece  of  fat, 
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lay  on  the  steal*?,  and  turn  them  often  to  prevent 
tiie  gravy  drying  out  of  them.  The  moment  the 
steaks  are  done,  lay  them  upon  a hot  dish  with  a 
little  gravy  in  it,  or  a piece  of  butter  with  a very 
little  water.  Stiew  them  with  some  minced  sha- 
lots,  atid  serve  them  up  witli  scraped  horse  radish 
on  the  edge  of  the  dish. 

Mutton  Chops 

Cut  the  best  pait  of  a neck  of  mutton  into 
chops,  and  season  them  with  white  pepper  and 
salt.  When  put  uno  1 the  gridiron,  let  the  fire  be 
cieir  and  very  hot,  and  keep  frequently  turning 
the  chops.  When  sufficiently  done,  serve  them 
up  as  hot  as  possible.  The  best  chops  are  cut 
from  the  part  of  the  neck  which  is  covered  with 
fat,  b it  the  fat  must  be  carefully  taken  off.  At 
the  same  rime  the  ends  of  the  bones  must  be  neat- 
ly tnrnm  d off  l ake  care  to  confine  the  gravy 
as  much  as  possible,  by  not  suffering  the  chops 
to  be  overdone. 

To  fry  a Beef  Steak 

Cut  the  steaks  as  for  broiling,  and  put  them 
into  a stew-pan  with  a lum  of  teu'ter.  Set  them 
over  ;t  slow  fire;  and  i-eep  turning  them  till  the 
butter  has  become  a thick  white  gravy;  pour  this 
into  a basin,  and  put  more  butter  to  the  s'eaks. 
When  almost  done  enough  pour  all  the  gr  ivy  in- 
to the  bi>in,  and  put  more  butter  into  the  pan  ; 
then  fry  the  steaks  over  a quick  fire  till  they  be- 
come of  a light  brown,  when  they  will  be  suffi- 
ciently  done.  Remove  : hem  from  the  fire,  and 
put  them  into  a hot  pewter  dish,  pouting  upon 
them  the  gravy  that  had  been  drawn  from  them, 
into  which  should  be  put  some  chopped  shalot 
Serve  them  up  very  hot. 
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To  fry  Beef  Steals  another  nay • 

Beat  the  steaks  very  well  with  a rolling  pin  : 
put  the  lean  only  first  into  the  frying  pan,  with 
just  as  much  better  as  will  moisten  the  pan.  Set 
it  over  a gentle  fire,  turn  the  steaks  often,  and  as 
the  gravy  comes  from  them,  pour  it  out  into  the 
basin,  when  these  are  dry  enough,  fry  the  fat  by 
itself  and  lay  it  upon  the  lean.  For  sauce,  put  a 
little  catsup,  an  anchovy,  some  minced  onion,  a : 
shalot,  and  a little  pepper  to  the  gravy,  and  heat  ; 
them  together  while  the  fat  is  frying. 

Duck  stewed  with  green  peas . 

Half  roast  a duck  without  stuffing  it ; then  put 
it  into  a stew-pan,  with  two  or  three  sprigs  of  > 
mint,  a litt'e  chopped  sag?,  and  about  a pint  of 
good  gravy.  Let  these  stew  for  half  an  hour,  then 
thicken  the  gravy  ; put  in  a pint  of  green  peas, 
boiled  the  same  as  for  serving  up.  Stew  a few 
minutes  longer,  and  then  serve  up  the  duck  with 
the  peas  and  gravy  over  it. 

To  fry  Calf’s  Liver  and  Bacon. 

Cut  the  liver  into  moderately  thin  slices,  and 
fry  it  of  a nice  brown.  Then  fry  some  thin  slices 
of  bacon,  lay  them  upon  the  liver,  and  serve  up  ' 
the  dish  with  a little  gravy  added  to  it,  and  cris- 
ped parsley  laid  round  or  scattered  over  it. 

To  stew  Pork  Steaks. 

Cut  as  many  steaks  as  are  wanted,  from  the 
best  end  of  a loin  or  neck  of  pork  ; take  off  the 
skin  and  nearly  all  the  fat,  and  fry  them  of  a nice 
brown.  Put  the  steaks  into  a stew-pan,  with  good 
gravy  enough  to  make  a proper  sauce  to  them, 
and  pepper  and  salt-  Ten  minutes  before  they 
are  done,  thicken  the  gravy  with  a piece  of  butter 
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oiled  in  flour,  artd  rub  it  with  a little  dried  sage 
ir  mint* 

Ste-ved  Mutton  steaks- 

Take  some  steaks  off  the  best  end  of  a loin  of 
~nutton,  or  some  slices  out  of  the  middle  part  of 
u leg.  Season  them  with  pepper  and  salt,  lay 
hem  into  a stew-pan  with  some  sliced  onion,  and 
; rover  them  with  water  and  a little  gravy.  When 
done  on  one  side,  turn  the  stakes  to  the  other, 

: and  thicken  the  gravy  at  the  8ame  time  with  some 
flour  and  butter.  A little  shalot  or  catsup,  or 
ooth,  may  be  added  at  pleasure.  Twenty  or 
wenty.five  minutes  will  stew  them  enough.  Long 
stewing  makes  meat  hard. 

Fried'  Mutton  steals. 

Mix  a little  chopped  parsley,  thyme  and  lemon, 
peel  with  a spoonful  or  two  of  fine  bread  crumbs, 
a little  grated  nutmeg,  some  pepper  and  salt. — 
cut  off  most  of  the  fat,  beat  them  well,  rub  them 
with  yolk  of  egg,  and  strew  them  pretty  thick 
with  the  bread  and  herbs.  Fry  them  of  a nice 
brown,  and  serve  them  up  with  crisped  barley  in 
the  dish. 

Family  Beef. 

Take  a brisket  of  beef,  and  after  mixing  half  a 
pound  of  coarse  sugar,  a quarter  of  an  ounce  of 
saltpetre,  two  ounces  of  bay  salt,  and  a pound  of 
common  salt,  rub  the  mixture  well  into  the  beef  ; 
then  put  it  into  an  earthen  pan,  and  turn  it  every 
day.  Let  the  meat  remain  in  this  pickle  for  the 
space  of  a fortnight,  when  it  may  be  boiled  and 
sent  up  to  table  with  savoys  or  other  greens. — 
When  cold  and  cut  into  slices,  it  eats  well  ^with 
poivrade  sauce. 
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Lamb  steaks  to  fry 

Cut  a loin  of  lamb  into  neat  steaks.  Rub  them 
over  ftith  the  yolk  of  egg  well  beaten,  and  strtw 
them  with  fine  bread  crumbs,  mixed  with  a mo- 
derate seasoning  of  mace,  white  pepper  and  salt. 
Fry  them  in  a lard,  of  light  brown,  and  lay  them 
round  a dish  with  a space  in  the  middle  for  stew- 
ed spinage,  sorrel,  or  cucumber  ; or  serve  them 
round  a boiled  leg  of  lamb. 

To  hash  Beef  or  Mutton. 

Take  a lump  of  butter,  rolled  in  flour,  put  it  in- 
to astewpaD,  and  stir  it  till  it  becomes  of  a good 
brown  colour.  Then  put  in  as  much  gravy  as  will 
make  sauce  for  the  meat  Season  it  with  salt  white 
pepper,  shalot  or  onion,  and  a little  shred  parsley. 
Cut  the  meat  into  thin  pieces,  and  put  it  into  the 
sauce ; and  when  sufficiently  warmed,  add  some 
juice  of  lemon  or  a little  vinegar,  and  serve  it  up 
hot. 

Bed  Beef  jor  Slices. 

Take  a piece  of  thin  flank  of  beef,  and  cut  off 

the  skin  ; then  rub  it  well  with  a mixture  made 
7 9 | 
with  two  pound  of  common  salt,  two  ounces  of 

bay  salt,  two  ounces  of  saltpetre,  and  half  a pound 

of  moist  sugar  pounded  in  a marble  mortar.  Put 

it  into  an  earthen  pan,  and  turn  and  rub  it  every  day 

for  seven  or  eight  days  ; then  take  it  out  of  the  brine, 

»vipe  it,  strew  over  it  pounded  mace,  cloves,  pepper, 

a little  alspice  and  plenty  of  chopped  parsley,  and 

a few  shalots.  Then  roll  it  up,  bind  it  round 

with  tape,  boil  it  tiil  tender,  press  it  in  the  same 

manner  as  a collared  pig,  and  when  it  is  cold,  cut  it 

into  slices,  and  garnish  it  with  pickled  barberries, 

fresh  parsley,  or  any  other  garnish  as  approved. 
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Ox  Cheek  Stewed. 

Bone  and  wash  the  cheek  very  clean  ; then  tie  it 
p round,  put  it  into  a stewpan  with  some  good 
; ravy  or  boiling  water,  skim  it,  add  two  bay  leaves, 
little  garlic,  some  o-nions,  mushrooms,  celery,  car- 
ets, half  a small  cabbage,  turnips,  a bunch  of  sweet 
srbs,  some  whole  pepper,  a little  alspice  and  mace, 
et  the  cheek  stew  till  near  done,  then  cut  off  the 
i rings,  put  the  cheek  into  a clean  stewpan,  strain 
e liquor  through  a seive,  skim  off  the  fat  very 
1 ean,  season  it  with  lemon  juice,  Cayenne  pepper 
i id  salt ; add  a little  catsup,  clear  it  with  eggs,  strain 
through  a tamis  cloth  to  the  cheek,  and  stew  the 
lole  till  tender. 

Hashed  Calf's  Head. 

Take  a bead  without  the  skin,  chopped  in  two, 
hash  and  blanch  it,  peel  the  tongue,  cut  it  in  slices 
I'd  likewise  the  meat  from  the  head’  Add  blan- 
[ .ed  morels  and  truffles,  egg  and  force-meat  balls, 
tiwed  mushrooms,  artichoke  bottoms,  and  some  well 
asoned  gravy.  Let  the  meat  stew  gently  till  near- 
done,  and  then  add  some  slices  of  sweetbreads, 
'hen  it  is  to  be  served  up,  put  the  brains  round  the 
sh,  and  slice  of  bacon  ; and  if  approved,  halfof 
'?  head  may  be  laid  on  the  top,  prepared  thus. — 
e half  ol  the  head  when  blanched,  to  be  done  over 
th  yolk  of  raw  egg,  then  seasoned  with  pepper 
d salt  strewed  with  fine  bread  crumbs  baked  till 
*y  tender  and  coloured  witna  salamander,  if  re- 
ired.  The  brains  to  be  egged  and  rolled  in  bread 
imbs  and  fried  in  boiling  lard.  The  slices  of  ba- 
'n  to  be  boiled. 

Neck  of  V cal  Larded. 

Take  off  the  under  bone  of  the  neck  of  veal,  leave 
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only  a part  of  the  long  bones  on,  trim  it  neat,  larc 
it  and  roast  it  gently,  wit! i a veal  caul  over  it.  Ter 
minutes  before  it  is  done  take  off  the  caul,  and  lei 
the  veal  be  of  a very  light  colour.  When  it  is  t< 
be  served  up,  put  under  it  some  sorrel  sauce,  celen 
heads,  or  asparagus  tops,  to  serve  it  with  mushroon 
sauce. 

Irish  Stezu. 

Take  the  best  end  of  a neck  of  mutton,  chop  ol 
the  under  bone,  and  cut  it  into  steaks  ; season  it  wit! 
pepper,  salt,  and  a little  mushroom  powder  and  beat 
en  mace.  Put  them  into  a stewpan,  add  a large  on 
ion  sliced,  a bunch  of  parsley  and  thyme,  and  a pin 
of  veal  broth.  Simmer  the  chops  till  three  part 
done,  then  add  some  whole  potatoes  peeled,  and  It 
them  stew  till  done.  Serve  it  up  in  a deep  di-h. 

Let  the  parsley  and  thyme  be  taken  out  when  thi 
stew  is  to  be  served  up. 

To  Collar  a Pig. 

A pig  of  a month  or  six  weeks  old  will  not  b! 
too  large  to  collar.  Cut  off  the  head,  open  the  pi 
down  the  back  and  bone  it.  Make  a seasoning  wit 
a handful  of  sage  chopped  small,  nutmeg,  mace,  an 
a few  cloves  beaten  line,  and  a handful  of  salt  mix 
all  together.  Strew  this  over  the  inside  of  the  pi^ 
roll  it  up  as  tight  as  possible,  ana  bind  it  c’osc  wit 
broad  tape.  Boil  it  gently  in  water,  with  a littl 
oatmeal  in  it,  and  some  salt.  When  boiled,  press 
between  two  clean  boards  till  cold,  or  hang  it  up  < 
preferred.  The  tape  must  be  kept  on.  It  is  ver 
good  eaten  immediately,  and  will  keep  for  a week  x. 
more  without  any  further  precaution,  or  may  be  kej 
in  the  following  pickle  : — 

Boil  some  water  with  a little  oatn.eal  in  it,  as 
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or  thin  water  gruel,  with  orae  salt,  a small  handful 
jf  biuised  pepper  corns,  and  a pint  of  vinegar,  for 
lalf  an  hour.  When  cold  put  in  the  collar,  and  let 
t lie  for  eight  days  before  it  is  used.  As  long  as 
any  of  it  remains  it  should  be  kept  in  the  pickle. 

If  sraaii  collars  are  preferred,  the  pig  may  be  par- 
ked both  down  the  belly  and  back. 

The  flap  ot  a loin  of  pork  makes  a nice  collar 
.he  same  way.  If  very  fat,  some  slices  of  lean  veal, 

; jeaten  with  a roller  may  be  laid  upon  it,  or  the  lean 
. sart  of  the  loin  of  pork. 

To  broil  a Chicken. 

Split  the  chicken  down  the  back,soread  it  open, 
season  it  with  pepper  and  salt,  and  broil  it  over  a 
quick  clear  fire  very  nicely.  Serve  it  up  with  mush- 
*ooed  sauee  either  brown  or  white. 

Pigeons  ar  any  other  bird  as  approved,  may  be; 
;roiled  in  the  same  manner. 

\ .To  make  Bologna  sausages  as  they  are  made  in 

Italy. 

Take  seventeen  pounds  and  a half  of  a fore- 
quarter of  pork,  and  three  pounds  and  a half  of  lean 
buttock  of  beef,  chop  them  well  together,  butr.ot 
very  small,  put  to  them  a pound  and  a half  of  salt, 
well  dried  and  pounded,  three  ounces  of  white  pep- 
per a good  deal  bruised  ; mix  them  all  well  toge- 
ther like  paste,  and  if  there  is  fat  wanted,  a pound 
or  two  of  the  fat  of  bacon  may  he  put  to  them,  cut 
in  the  form  of  dice.  Addas  it  is  mixed,  a glassful 
of  red  wine,  then  fill  large  beef  skins  with  this,  ha  v- 
; ing  first  washed  and  cleaned  them  from  all  the  slime 
by  turning  them.  Wipe  them  dry  before  they  are 
J filled.  When  filling  them,  the  meat  must  be  squee- 
■i  zed  and  pressed  down  quite  hard,  that  all  the  wine 
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may  run  out  of  them,  and  that  they  may  bestuffec 
very  close.  Tie  them  lightly  with  packthread,  anc 
hang  them  up  over  the  mantle  piece  so  as  to  receive  t 
moderate  heat  ; let  them  hangfor  three  weeks,  then 
bang  them  in  a garret  where  they  can  have  some  air. 
When  they  are  quite  dry  let  them  be  taken  dowr 
and  wiped  ; then  rub  them  over  well  with  salad  oil, 
and  lay  them  in  a box  in  hay.  They  will  keep  very 
well  fora  year.  The  skins  had  better  be  cut  the 
length  of  eight  or  nine  inches,  tying  them  at  one  end 
before  they  are  filled.  When  to  be  used,  boil  one 
or  two  in  fresh  water  foran  hour,  and  when  they  are 
cold,  cut  them  into  round  slices,  and  they  will  look  j 
red  and  white.  They  are  excellent  meat,  and  will 
keep  a fortnight  after  they  have  been  boiled. 

To  make  Sausages.  jc 

Take  six  pounds  of  pork  quite  free  from  skin,  r 
gristle  and  fat.  Beat  it  in  a mortar  til!  it  is  very-s 
fine  ; add  to  it  six  pounds  of  beef  suet  shred  very  ' 
small,  season  it  with  sage,  sweet  herbs,  and  lemon- 
peel  minced  very  fine,  add  pepper,  salt  and  nutmeg.  I 
Put  this  into  skins  well  cleansed  or  press  it  downin-  n 
to  a pot,  and  when  to  be  used  roll  it  up  about  the  i 
usual  size  of  sausages,  rub  them  over  with  yolk  of 
egg  and  fry  them  of  a nice  brown. 

To  dress  a Lamb’s  Pluck  and  Head. 

Boil  the  head  by  itselt  till  it  is  tender.  Boil  the 
pluck  till  it  is  nearly  doneenough,  then  minceit.  o 
Take  about  halt  a pint  of  the  liquor  it  was  boiled  a 
in,  thicken  it  with  a little  butter  and  flour,  add  a f 
little  catsup,  a little  vinegar,  salt  and  pepper.  Put  }: 
in  the  brains  ar,d  the  mince,  and  let  it  stew  a short  |{ 
time.  While  this  is  doing  rub  the  head,  which  should  c 
be  parted  in  two,  with  yolk  of  egg,  strew  it  with  p 
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bread  crumbs  and  chopped  parsley,  and  brown  it 
with  a salamander,  or  in  a Dutch  oven.  Then  serve 
it  up  with  the  mince  poured  round  it.  The  heart 
may  be  seasoned  and  broiled,  if  preferred,  instead  of 
mincing  it. 


To  cure  Tongues. 

To  a moderate  sized  tongue  put  an  ounce  of  salt- 
petre, two  ounces  of  coarse  sugar,  and  a pound  of 
common  salt.  Rub  these  well  into  the  tongue,  and 
let  it  lie  a fortnight  or  three  weeks,  turning  it  some- 
times. It  will  then  befit  to  dry,  or  to  dress im- 
mediate’y  out  of  the  pickle. 

To  pickle  Beef,  7 angucs  or  Pork. 

To  four  gallons  of  apring  water  put  four  pounds 
of  bay  salt,  four  pounds  of  common  salt,  one 
pound  of  coarse  sugar,  and  a quarter  of  a pound  of 
saltpetre.  Boil  this  well,  scumming  it  carefully. 
When  co’d,  pour  it  on  the  beef  or  other  article  ; 
which  should  be  first  lightly  salted  for  twenty-four 
hour3  and  wiped  before  it  is  put  into  the  tub.  It 
must  be  covered  with  the  pickle  and  will  be  fit  for 
use  in  one  week. 


MEAT  PUDDINGS,  PIES,  &c. 

Beef-Steak  Pudding. 

Make  a crust  for  a fruit  pudding  in  crust,  roll  it 
out,  and  line  a well  buttered  basin  with  it  moder. 
ately  thick.  Trim  the  steaks  nicely  of  the  skin  and 
fat,  beat  them  well  with  a rolling-pin,  cut  them 
into  small  pieces,  season  them  with  pepper  and  salt, 
lay  them  neatly  ioto  the  basin,  put  in  some  water, 
cover  the  top  with  paste,  tarn  the  edge  of  the  side 
paste  over  it,  and  tie  in  a cloth,  put  it  into  boil- 
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ing  water.  A quart  basin  will  require  two  hours 
and  half  boiling. 

Oysters,  sliced,  onions,  or  potatoes,  or  a season- 
ing of  6weetherbs,  chopped  small,  may  he  added 
at  pleasure  between  the  layers  of  beef. 

Mutton  steaks,  veal,  calf’s  hearts,  beef  kidneys, 
and  various  other  meats  may  be  made  into  puddings 
in  the  same  manner,  adapting  the  seasoning  and 
other  mixtures  to  the  kind  of  meat  used.  For  in- 
stance, put  force  meat  balls  to  veal  ; stuffing  into 
a calf’s  heart  &c- 

Mutlon-Steak  Pies. 

Raise  a crust  pretty  deep  and  thick.  Cut  part 
of  a neck  sr  breast  of  mutton  into  steaks,  beat 
them  and  season  them  with  nutmeg,  pepper,  salt,  S 
sweet  herbs  cut  very  fine,  two  onions  chopped 
small,  the  yolk  of  three  or  four  hard  eggs  minced, 
and  two  spoonfuls  of  capers.  Scatter  these  among 
the  steaks  as  they  are  laid  into  the  pie.  Put  on 
the  top  crust,  and  let  the  pie  soak  in  a moderately 
hot  oven  for  two  hours  or  longer,  according  to  the 
size  of  it.  Have  some  gravy  ready  to  put  into 
it  through  a funnel  when  it  is  to  be  served  up. 

A Turkey  Pie. 

Bleak  the  bones  and  beat  the  turkey  flat  on  the 
breast,  lard  it  with  bacon,  lay  it  into  a raised  crust 
with  some  slices  of  bacon  under  it,  and  well  seasoned 
with  salt,  pepper,  nutmeg,  whole  cloves  and  bay 
leaves.  Lay  a slice  of  bacon  over  it,  cover  it  with 
a crust,  and  bake  it.  When  baked,  put  a dove  of 
garli#  or  ehalot  into  the  hole  in  the  middle  of  the 
lid,  and  do  not  use  it  till  it  is  cold. 

d Beef -Steak  Pie. 

Prepare  the  steaks  asforabeef  steak  pudding. 


M 

Scaso*  them  with  pepper,  salt  and  some  sweet  herbs 
cut  fine  if  approved.  Arrange  them  neatly  in  the 
dish,  pour  in  some  water,  put  ®n  the  top  crust  and 
bake  it.  Any  kind  of  meat  almost  will  make  a 
plain  family  pie  in  this  way. 

A Pigeon  Pie 

Season  the  pigeons  well  with  pepper  and  salt,  lay 
them  into  a dish  with  a beet  stake  at  the  bottom  of 
it,  with  breasts  downwards,  scatter  in  the  giblets, 
and  put  in  the  yolks  of  some  hard  epgs,  pour  in 
a little  water,  lay  on  the  crust  and  bake  it.  A 
stuffing  of  chopped  parsley,  the  livers  minced,  and 
some  salt  may  be  put  into  the  pigeons  if  approved. 

A Partridge  Pie. 

Season  the  partridges  as  above,  and  lay  them 
into  the  diffi  in  the  same  manner,  either  upon  beef 
or  veal  steaks.  If  veal  is  used,  grate  a little 
lean  ham  upon  it.  Put  in  some  yolks  of  hard  e^gs, 
a little  weak  gravy,  and  the  giblets.  Cover  it  with 
a crust,  and  about  an  hour  and  a half  will  bake  it. 
Have  some  gravy  ready  to  pour  it  in  when  it  is 
served  up. 

Pies  may  be  made  in  the  same  manner  as  wood, 
cocks,  quails,  thrushes,  larks,  &c. 

To  keep  Meat  from  tainting. 

When  the  weather  is  so  hot  that  meat  will  scarce- 
ly keep  from  day  to  day,  wrapping  it  in  a thin 
cloth  dipped  in  vinegar,  and  not  wrung  very  dry, 
will  assist  to  keep  it  sweet.  It  must  be  hung  up 
as  it  would  be  otherwise. 


OBSERVATIONS  ON  DRESSING  FISH. 

'1  here  is  no  branch  of  cookery  that  requires 
E 2 
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greater  nicety  than  the  dressing  of  fish,  and  at  the 
same  timenone  for  which  so  little  instruction  can  be 
given.  A minute  or  two  only,  makes  a material 
difference,  in  the  boiling  of  fish  in  particular. 
Done  to  a moment,  it  will  come  to  the  table  in  its 
best  state  ; if  this  point  be  all  exceeded,  it  will  be 
breaking  to  pieces,  the  pure  flavour  almost  gone, 
and  the  fish  consequently  rendered  indifferent  food 
if  not  absolutely  spoiled  as  such.  While  on  the 
other  hand,  if  it  be  underdone,  it  is  absolutely  un- 
eatable. 

A quick  observation  and  constant  practice  are 
the  only  means  of  instruction  to  be  relied  on,  to 
dress  fish  thoroughly  well.  Whatever  is  said  here, 
therefore,  upon  this  subject,  must  be  considered  as 
mere  outline,  not  at  all  meant  lor  defined  rules. 
Such,  to  be  of  real  use,  must  not  be  too  tediously 
minute  either  for  a writer  to  undertake,  or  a reader 
to  look  over.  The  variation  of  size  and  kinds  of 
fish  are  so  numerous,  and  make  soesseDt'al  a differ- 
ence, where  the  time  must  be  computed  to  a mo- 
ment, that  positive  directions  must  be  endless,  or 
they  could  not  be  applicable. 

The  best  way  of  dressing  fish,  as  the  whole- 
somest  manner  of  eating  it,  is  to  broil  it ; the  next 
best,  to  boil  it  : and  frying  it  the  worst 

When  fish  is  to  be  broiled  or  fried  there  can  le 
no  dispute  about  putting  it  on  a gridiron,  or  into 
a frying-pan  ; but  when  it  is  to  be  boiled,  though  all 
opinions  agree  about  putting  it  into  a fish  kettle, 
there  are  great  dbsentions  as  to  the  state  the  wa- 
ter should  be  in  when  the  fish  is  put  into  it.  Cold, 
warm,  and  boiling,  have  all  their  several  advocates. 
The  nature  offish,  which  is  phlegmatic  and  watery. 
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makes  it  require  condensing  rather  than  dilating, 
and  thus  the  lying  so  much  longer  in  water,  as  it 
must  do  when  put  into  cold  water,  is  unfavourable 
to  it.  Neither  for  large  fish  does  it  seem  advisable 
to  put  it  into  boiling  water,  as  this  will  have  too 
sudden  an  effect  upon  the  outside,  before  the  inside 
can  be  at  all  affected.  For  these  reasons,  there- 
fore, the  warm  water  seems  favourable,  but  for 
some  fish,  which  will  be  heated  through  immedi- 
ately, the  boiling  water  may  be  preferable.  All 
this  is  suggested,  partly  from  practice,  and  partly 
theoretically,  amongst  the  contending  opinions  upon 
the  subject,  and  must  abide  the  decision  of  those 
who  are  not  so  bigoted  to  their  own  notions  as 
to  refuse  the  trying  any  fair  experiment.  The 
writer  will  readily  enter  into  recognizance  to  adopt 
the  cold  w#ter  system,  when  it  shall  be  sufficiently 
proved  to  have  the  advantage  of  the  others. 

A good  deal  of  salt  and  occasionally  a little 
vinegar  put  into  the  water,  assist  to  give  firmness 
to  fish. 

Fish  should  be  taken  out  of  the  water  the  mo- 
ment it  is  done  enough.  It  may  be  kept  hot  by 
setting  it  upon  the  plate  of  the  fish  kettle,  ever  the 
water  covered  with  a cloth.  This  will  be  a disad- 
vantage to  it,  as  it  will  be  every  moment  getting 
vapid  ; but  not  so  great  a one  as  lying  in  the  water. 
Keeping  it  back  in  the  doing,  a is  sometimes  prac- 
tised when  the  dinner  is  not  likely  to  be  punctually 
served  up,  in  a process  that  will  always  injure  fish. 

Some  fish  aie  boiled  enough  when  the  water  boils, 
supposing  them  putin  when  it  is  warm  ,•  others 
require  a few  minutes  longer. 

Kettle*,  gridirons,  and  frying-pans,  for  dressing 
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fish,  must  be  extremely  nice,  and  kept  very  clean. 

To  boil  Salmon. 

Put  in  when  tl.$  water  is  warm,  first  adding 
a proper  quantity  of  salt  to  it,  let  it  boil  gently. 
A small  piece  will  be  done  enough  in  twenty 
minutes.  Fried  smelts  are  very  nice  to  serve  round 
salmon.  Lobsters,  shrimp,  or  anchovy  sauce 
should  be  served  with  it. 

To  boil  slices  of  Cod. 

Use  spring  water,  and  put  in  gait  enough  to  make 
it  almost  brackish  . Boil  it  up  quick,  and  when  it 
boils  put  in  the  cod.  Keep  it  bailing,  and  skim  it 
verp  clean.  It  will  be  done  sufficiently  in  about 
eight  minutes.  Some  small  slices  may  be  fried  and 
served  round  it.  Oyster,  shrimp,  or  anchovy 
sauce  should  be  served  with  it. 

To  boil  Herrings. 

Put  them  in  when  the  water  boils,  and  boil  them 
about  eight  or  ten  minutes.  Serve  them  up  with 
Dutch  sour  sauce. 


TO  BROIL  FISH. 

To  broil  Herrings. 

Open  them  along  thq  belly,  clean  them,  take  out 
the  back  bone,  leave  the  roe  in  ; lay  two  herrings 
together,  the  open  sides  next  to  each  other,  Reassn 
them  with  pepper  and  salt,  and  broil  them  nicely. 
The  heads  are  better  taken  off. 

To  broil  Slices  of  Salmott '. 

When  washed,  wipe  the  salmon  quite  dry,  rub  the 
alices  over  with  a soft  brush  dipped  in  sweet  oil  ; 
pepper  and  salt  them,  fold  neatly  in  clean  white 
paper,  and  broil  them  over  a clear  fire. 
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Observation. 

The  person  who  can  broil  the  fish  here  mentioned, 
will  be  able  to  broil  any  fish.  To  multiply  particu- 
lar directions  for  broiling  is  therefore  unnecessary. 
TO  FRY  FISH. 

. Wash  and  wipe  the  fish  veiy  dry.  Rub  them 
over  with  a soft  brmh  dipped  in  beaten  yolk  of  egg, 
and  do  them  over  with  fine  bread  crumbs.  Put 
them  into  a fine  frying  pan  with  plenty  of  boiling 
lard  in  i , and  fry  them  of  a fine  bright  brown. — 
Do  not  turn  them  till  they  are  done  enough  on  one 
side.  Serve  them  up  with  fried  parsley. 

The  bread  crumbs  should  be  sifted  through  a 
coarse  seive. 

To  roast  Pike  or  Sturgeon. 

Clean  the  fish  well.  Make  a stuffing  of  bread 
rrumbs,  chopped  sweet  herbs  and  parsley,  capers  and 
anchovies,  pepper,  salt,  some  fresh  butter  and  an  egg. 
Stuff  the  fish  and  sew  it  up.  Turn  it  round  with 
the  tail  in  the  mouth,  and  roast  it  gently  till  proper- 
ly done,  and  of  a fine  brown.  Serve  it  up  with  good 
giavy  sauce. 

Fisk  drest  with  Vegetables. 

Pick,  wash,  and  chop  some  sorrel,  spinage,  small 
onions  or  chives  and  parsley.  Put  them  into  a stew- 
pan  with  fresh  butter,  a good  deal  of  lemon  or  Se- 
ville  orangejuice,  or  some  vinegar  with  a little  wa- 
ter, some  essence  of  anchovy,  and  Cayenne  pepper. 
Do  these  gently  over  the  fire  till  the  vegetables  are 
tender,  then  put  in  the  fish,  and  stew  them  till  well 
done. 

To  dress  a Cod’s  Head. 

Cut  the  head  large,  that  there  may  be  a good  piece 
of  the  body  with  it.  Boil  it  in  salt  and  water. — 
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Have  ready  a quart  of  cockles  with  the  shelled  meat 
of  two  or  three  crabs.  Put  these  into  a pipkin  with 
near  half  a pint  of  white  wine,  a bunch  of  sweet 
herbs,  two  onions,  a little  mace,  a little  grated  nut- 
meg, and  some  oyster  liquor.  Boil  these  till  the 
liquor  is  wasted,  then  add  three  or  four  very  large 
spoonfuls  of  melted  butter.  Drain  the  cod’s  head 
well  over  a chafing  dish  of  coals,  and  serve  it  up 
with  the  above  sauce,  taking  out  the  bunch  of  herbs, 
and  adding  more  butter  if  required.  Serve  up  the 
liver  and  roe  ori  the  sides  of  the  dish. 

To  roast  an  Eel 

Take  a good  la  ge  silver  eel,  draw  it,  skin  it,  cut 
it  in  pieces,  of  four  inches  long  ; spit  them  on  a 
small  spit  cross  ways,  with  bay  leaves  or  large  sage  ; 
leaves  between  each  piece.  When  roasted,  serve  it 
up  with  butterbeaten  with  orange  or  lemon  juice, or 
elder  vinegar,  and  some  grated  nutmeg  ; or  serve  it 
with  venison  sauce,  and  dredge  it  with  beaten  cara- 
way seeds,  cinnamon  pounded,  or  grated  bread. 

To  dew  Carp  or  Tench. 

Scale  and  sprinkle  the  fish  with  flour,  and  fry 
them  in  dripping.  When  sufficiently  fried,  put  them 
into  a stewpan  with  some  good  gravy,  add  some  es- 
sence of  anchovy,  a bunch  of  thyme,  a little  mace, 
some  spoonfuls  of  mushroom  catsup  with  a small 
piece  of  oni®n.  Add  some  Madeira,  or  red  wine, 
and  a sufficient  quantity  of  flour  and  butter  to  thick- 
en it. 

To  dress  dried  Cod 

Let  the  fish  soak  in  some  soft  water  for  the  space 
of  six  or  seven  hours,  after  which  place  it  on  a brick 
or  stone  floor  for  eight  hours.  Soak  it  again  for 
the  same  time,  but  let  it  lie  on  the  floor  for  only 
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two  hours.  Brush  it  well  with  a hard  brush,  and 
boil  it  gently  in  soit  water.  When  the  flesh  is  pro- 
perly boiled  it  will  swell  to  a considerable  size,  and 
the  flakes  will  come  off.  Egg  sauce,  mustard,  mash- 
ed potatoes,  or  parsnips,  are  served  up  and  eaten 
with  it. 

Haddocks  stewed. 

Take  five  haddocks,  let  them  be  fresh,  and  of  a 
middling  size.  Takeoff  the  skin,  and  cut  off  the 
heads,  tails,  fins,  and  belly  flaps.  Stew  these  slowly 
for  a quarter  of  an  hour  in  a pan  containing  a quart 
of  water,  a few  pepper  corns,  and  a whole  onion. — 
Strain  off  the  liquor  ; sprinkle  the  fish  with  flour, 
and  fry  them  in  dripping  or  butter.  After  which 
stew  the  fish  in  a pan,  with  the  above  liquor  ; Cay- 
enne pepper,  catsup,  and  essence  of  anchovy,  till 
the  sauce  acquires  a proper  strength  and  consistency. 
Serve  up  the  fish  with  the  sauce  round  it  in  a deep 
dish- 

Salt  fish  with  cream. 

Soak  and  then  boil  some  good  barrel  cod,  till  a- 
bout  three  parts  done.  Pait  it  into  flakes,  put  them 
into  a saucepan  with  same  cream,  a little  pepper  and 
a handful  of  parsley,  scalded  and  chopped.  Stew 
it  gently  till  tender,  thicken  the  sauce  with  two  or 
three  yolks  »f  eggs,  and  serve  it  up. 

Oyster  pie. 

Take  a quart  of  large  oysters,  beard  them,  par- 
boil them  in  their  own  liquor  ; cut  them  small,  and 
pound  them  in  a mortar,  adding  pitachio  nuts,  mar- 
row, sweet  herbs,  an  onion,  savory  seeds,  some  grat- 
ed bread.  Lay  this  in  a shallow  dish  with  a puff 
crust  under  it,  add  the  liquor  the  oysters  were  boil- 
ed in,  put  a crust  over  it,  and  serve  it  up  hot. 
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SAUCES. 

Observations. 

After  what  has  been  said  on  the  subject  of  gravies, 
under  that  article,  and  on  other  occasions  respecting, 
incongruous  mixtures  nothing  remains  to  be  said  on 
sauces  in  particular,  but  that  the  more  simple  they 
are  the  better,  for  the  health  sake  of  those  that  are 
to  consume  them. 

Melting  butter,  it  may  not  he  amiss  to  observe, 
is  not  the  best  manner  of  using  it ; for  as  it  is  in  a 
full  state  of  preparation  after  the  operation  of  churn- 
ing, the  preferable  way  of  using  it  is  without  anv 
further  preparation. 

To  melt  Butter. 

Take  a quarter  of  a pound  of  butter,  with  two 
teaspooonfuls  of  cream,  put  it  into  a plated  o; 
very  nice  tin  saucepan.  Shake  it  over  a clear  fire 
till  the  butter  be  quite  dissolved.  It  must  be  shaken 
only  in  one  direction,  and  be  careful  not  to  place 
the  saucepan  upon  the  fire. 

A colour  tng  for  sauces. 

Put  six  ounces  of  good  lump  sugar  into  a pan, 
with  the  addition  of  half  a gill  of  water,  and  near 
an  ounce  of  butter.  Place  it  over  a penile  fire,  stir- 
ringit  with  a wooden  spoon  till  it  appear  burnt  to  a 
lively  brown  colour  ; then  add  more  water  ; skim  it 
when  boiling,  and  afterwards  strain  it.  Keep  it  in  a 
vessel  covered  for  use. 

English  Soy. 

Pound  some  walnuts,  when  fit  for  pickling,  in  a 
marble  mortar,  very  small.  Squeeze  them  through 
a strainer:  let  the  liquor  stand  to  settle  ; then  pour 
the  fine  off,  and  to  every  quart  of  liquor  put  a pound 
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of  anchovies,  and  two  cloves  of  shalot : then  boil  it 
enough  to  make  the  scum  rise,  and  skim  it  well. 
Add  two  ounces  of  Jamaica  pepper,  a quarter  of  an 
ounce  of  mace,  and  half  a pint  of  vinegar  ; then 
boil  it  again  until  the  anchovies  be  dissolved  and  the 
shalot  tender  ; let  it  stand  till  the  next  day  : pour 
off  the  fine  and  bottle  it  for  use;  strain  the  thick 
part  through  a seive,  and  bottle  it  separately.  When 
used  for  fish,  add  some  to  the  usual  anchovies  and 
butter,  or  to  plain  butter. 

Lemon  PieJcle. 

Pare  twelve  lemons  so  thin  that  none  ot  the  white 
may  appear  ; slit  them  across  at  each  end  about  an 
inch  deep,  and  work  in  as  much  salt  as  possible,  rub- 
bing the  lemons  on  the  outside  also.  Lay  them  in 
an  earthen  pot  for  three  days,  with  a good  deal  of 
salt  thrown  over  them:  put  to  them  twelve  cloves 
of  garlic,  and  a large  handful  of  sliced  horse  radish  : 
dry  these  with  the  6alt  about  them  in  a slow  oven 
till  the  lemons  have  no  moisture  left  in  them.  The 
garlic  and  horse-radish  should  be  slightly  dried  — 
When  these  are  baked,  take  a gallon  of  vinegar,  kalf 
an  ounce  of  cloves,  a little  Cayenne  pepper,  boil 
these  up  in  the  vinegar  ; when  cold,  stir  in  a quarter 
of  a pound  of  flour  of  mustard,  and  pour  it  upon 
the  lemons,  garb-C  and  horse-radish.  Half  tb  s 
quantity  will  last  a good  time,  and  if  with  keeping 
it  grows  too  thick,  stir  in  a pint  of  cold  vinegar. 
After  it  has  stood  half  a year  it  should  be  filtered 
through  paper  till  it  is  quite  clear. 

Quirt's  Fisk  Sauce. 

Half  a pint  of  walnut  pickle,  the  same  of  mush- 
room pickle,  six  anchovies  pounded,  six  other  whole, 
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half  a tea-spoonful  of  Cayenne  pepper.  Shake  it 
well  when  used. 

Oyster  Catsup. 

Take  five  hundred  oysters,  wash  them  in  their 
own  liquor,  which  must  be  boiled  and  well  skimmed, 
then  chop  them  small, and  stew  them  in  the  liquor  for 
half  an  hour.  Strain  it  and  add  a pint  of  white 
wine,  a quarter  of  a pound  of  anchovies,  half  an 
ounce  of  Hack  pepper,  a quarter  of  an  ounce  of 
mace,  nutmeg  and  ginger,  ten  cloves,  four  bay 
leaves.  Boil  it  ten  minutes,  and  bottle  it.  The 
spice  should  be  put  into  the  bottles.  This  number 
of  oysters  make  four  quarts. 

Mushroom  Catsup. 

Choose  some  of  the  large  broad  mushrooms, 
break  them  into  an  earthen  pan,  strew  some  salt  over 
them,  and  stir  them  now  and  then  for  three  days. 
Let  them  stand  for  twelve  days  longer,  till  there  is 
a thick  scum  over  them.  Strain  off  the  liquor  and 
boil  it  with  allspice  and  black  pepper,  mace,  ginger 
a clove  or  two,  and  some  mustard  seed.  When  cold,  ; 
bottle  it,  and  tie  a bladder  over  the  cork.  If  for 
keeping,  boil  it  again  with  some  fresh  spice  at  the 
end  of  two  or  three  months,  and  it  .will  keep  a 
twelvemonth  or  longer. 

Lobster  sauce. 

Take  the  spawn  from  a lobster>before  it  i 8 boiled, 
pound  it  well  in  a marble  mortar  with  a little  cold 
water,  strain  it  through  a seive,  and  keep  it  for  use 
afterwards.  Boil  the  lobster,  and  when  three  parts 
done,  pick  out  and  cut  the  meat  into  small  pieces, 
and  put  them  into  a stewpan.  Add  a pound  of 
fresh  butter,  and  a pint  of  water  to  the  meat  of  a 
large  lobster,  with  as  much  of  the  spaavn  liquor  as 
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will  make  it  a good  colour.  Place  it  over  a fire, 
thicken  it  with  flour  mixed  with  water,  stir  it  till  it 
boils,  and  then  season  it  to  the  taste  with  essence  of 
anchovy,  lemon  juice  or  a little  vinegar,  and  Cay- 
enne pepper.  Let  it  simmer  five  minutes  th'en  skim 
it  quite  clean. 

Oyster  Sauce. 

Blanch  and  stiain  the  oysters,  preserving  the 
liquor  proceeding  from  them.  Wash  them  well, 
beard  and  drain  them,  and  put  them  into  a stewpan 
with  a proper  quantity  of  fresh  butter,  the  oyster 
liquor  strained  from  the  sediment,  a little  flour  and 
water  to  thicken  it,  seasoning  it  to  the  taste  with  the 
juice  of  lemon,  or  Seville  oranges,  anchovy  liquor, 
a little  Cayenne  pepper,  a spoonful  of  Catsup  and 
a litt’e  lemon  pee'.  The  two  last  mentioned  articles 
to  he  added  only  if  approved  of,  not  being  necessary. 
When  it  boi  s,  skim  it,  and  let  it  simmer  five  minutes 

Observations.— Muscles  and  cockles  may  be  made 
into  sauce  in  the  same  manner. 

Anchovy  Sauce. 

Pst  eight  ounces  of  fresh  butter  into  a saucepan, 
with  the  addition  of  a spoonful  of  both  walnut  and 
mushroom  pickle,  three  spoonfuls  of  anchovy  liquor, 
as  much  flour  and  water  as  will  make  it  of  a suffi- 
cient thickness,  a little  Cayenne  pepper,  and  a tea- 
spoonful of  Indian  soy  or  Chili  vinegar,  if  approved. 
Boil  the  composition  and  skim  it  well. 

A Salad  Sauce. 

Mix  two  yolks  of  eggs  loiled  h rd,  as  much 
grated  Parmesan  cheese  as  will  fill  a desert  spoon, 
a little  patent  mustard,  a desert  spoonful  of  tarro- 
gan  of  vinegar,  and  a large  spoonful  of  catsup. — 
Add  to  these,  when  3tirrcd  together  well,  four  Bpoon- 
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fuls  of  salad  oil,  and  one  spoonful  of  elder  vinc.ar, 
and  beat  them  up  very  smooth. 

Fennel  Sauce  fir  Fish „ 

Take  a little  fennel,  mint,  and  parsley  ; wash  and 
boil  them  till  they  become  tender,  drain  them,  and 
chop  them  fine.  Put  all  together  into  melted  but- 
ter. Be  careful  to  serve  up  the  sauce  immediately 
after  the  mixing  in  the  herbs,  for  they  become  dis- 
coloured by  standing. 

Parsley  and  Butter. 

Wash  parsley  clean,  chop  it  fine,  and  put  it  into 
melted  butter.  It  is  by  many  persons  teckoned  bet- 
ter to  boil  the  parsley,  and  afterwards  chop  it. 

Apple  Sauce . 

Peel  and  core  rome  boiling  apples,  cut  them  in 
pieces,  and  simmer  them  till  they  become  soft,  in  a 
saucepan,  with  a few  cloves  and  a very  little  water. 
Beat  them  very  smooth,  and  mix  them  with  a little 
butter  and  sugar. 

Mint  Sauce. 

Wa3h  mint  very  clean,  chop  it  fine,  sprinkle  it 
with  sugar,  and  pour  vinegar  upon  it  to  the  taste. 

Sauce  for  a roasted  Goose. 

Mix  a table  spoonful  of  made  mustard,  and  half 
a teaspoonful  of  Cayenne  pepper,  into  a glass  and  a 
half  of  port  win?.  Heat  this,  and  pour  it  hot  in- 

to the  inside  of  the  goose  when  it  is  taken  up,  by  a 
slit  made  in  the  apron. 

Store  Fish  Sauce.. 

A pound  of  anchovies,  half  an  ounce  of  mace, 
half  an  ounce  of  cloves,  two  races  of  ginger  sliced, 
some  lemon  peel,  an  onion  a sprig  of  thyme,  and 
winter  savory,  a quart  of  port  wine,  and  half  a pint 
of  vinegar.  Boil  them  an  hour  over  a slow  fire,  and 
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close  covered.  Strain  it,  and  bottle  it,  put  the 
spice  into  the  bottles.  To  three  table  spoonfuls  of 
sauce,  put  half  a pound  of  butter;  put  them  in  a 
saucepan,  keep  stirdng  it  over  the  fire  till  it  be  as 
ttvck  a3  cream,  but  put  no  flour  to  it.  Shake  the 
boitle  when  to  be  used. 

Fish  Sauce. 

Half  a pound  of  butter,  three  anchovies  chopped, 
the  yolk  of  an  egg,  a spoonful  and  a half  of  gravy,  / 
the  same  of  vinegar,  a very  little  flour,  half  an  onion, 
a bay  leaf,  a little  grated  nutmeg.  Melt  them 
over  a clear  fire,  in  a saucepan  well  tinned  ; stir  it  all 
the  time  to  prevent  its  curdling.  When  it  is  quite 
thick,  take  out  the  onion  and  bay  leaf,  and  serve  it 
up.  Lobsters,  shrimps,  or  outers,  may  be  added 
at  pleasure. 

Bread,  Sauce. 

Boil  an  onion  in  a ittle  water  with  a little  whole 
pepper,  till  it  be  qaite  tender;  pour  it  upon  some 
ahce3  of  bread,  and  let  it  stand  till  cool.  Then  pour 
upon  it  half  a pint  of  scalding  hot  milk,  bruise  it 
fine,  put  it  into  a taucepan,  and  heatit  over  the  fire 
for  use. 



MISCELLANEOUS  ARTICLES 

USED  IN  COOKERY. 

Observation. 

Amongst  these  articles  there  is  much  more  to  dis-  j 
approve  than  to  recommend.  They  are  most  of 
them  appendages  that  made  bad  worse,  or  mar  what 
is  good , wherever  they  are  added. 

Force  meat  balls  for  Ragouts-.  &c. 

Pound  some  lean  veal  and  beef  suet,  with  sweet  j 
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herb9,  parsley,  some  shallots,  bread  erumb9,  pepper, 
salt,  a little  grated  nutmeg,  in  a marble'  mortar. 
Make  this  up  into  balls  with  raw  yolk  of  egg, 
and  boil  or  fry  them  lightly  before  they  are  added  to 
any  preparation. 

Force  meat  for  Turkies,  Fowls  Pies  &c. 

Take  lean  veal,  ham,  parsley,  thyme,  some  shalots, 
a little  pounded  allspice  and  pepper,  a few  nice 
mushrooms,  or  a little  mushroom  powder,  some  salt, 
and  lemon  juice,  and  do  them  over  a very  slow  fire, 
shaking  the  saucepan  frequently,  till  about  two 
thirds  done.  Pound  them  very  fine  in  a marble  mor- 
tar, and  add  bread  crumbs  and  raw  yolk  of  egg  to 
make  them  up  into  balls,  or  fit  for  stuffing. 

Egg  Bulls. 

Pound  the  yolks  of  as  many  hard  eggs  as  will  be 
wanting,  in  a marble  mortar,  with  a little  flour  and 
salt,  add  as  much  raw  yolk  of  egg  as  will  make  this 
up  into  balls,  and  boil  them  before  they  are  put  in- 
to soups,  or  any  other  preparation. 

Stuffing  for  Veal,  Turkies,  Hares,  &c. 

Put  an  equal  quantity  of  grated  bread,  and  beef 
suet,  shred  very  fine,  parsley  and  sweet  herbs,  chop- 
ped small,  a minced  anchovy,  some  nutmeg,  pepper 
and  salt,  a little  grated  lemon  peel.  Mix  them 
well  together  with  raw  egg,  or  milk. 

To  fry  Bread  Crumbs. 

Grate  and  sift  through  a coarse  seive,  a proper 
quantity  of  crumbs.  Set  a very  clean  frying-pan 
over  the  fire  at  a pretty  good  distance,  put  the 
bread  crumbs  into  it,  with  a piece  of  fresh  butter, 
stir  them  about  with  a wooden  spoon  till  they  are  of 
a fine  light  brown,  and  then  use  them  as  the  occa- 
sion requires. 
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To  clarify  Butter  for  potting. 

Fresh  butter  must  be  used  for  potting.  Put 
ome  into  a stewpan,  with  a little  water  just  to  spread 
•ver  the  bottom  of  it.  Set  it  ever  a slow  fire  till  it 
5 boiled,  skim  it,  let  it  stand  till  the  sediment  sub- 
ides  ; then  pour  off  the  liquid,  and  when  it  begins 
o congeal,  use  it  as  wanted. 

Mushroom  Powder. 

Take  half  a peck  of  large  fresh  mushrooms,  and 
ean  them  well  with  dry  flannels  ; scrape  out  the 
| ills,  and  use  only  those  which  are  quite  sound. — 
uc  them  into  a stewpan,  without  water,  with  three 
I r four  small  onions,  some  cloves,  a quarter  of  an 
jnce  of  mace,  and  an  ounce  of  white  pepper,  all 
l ounded.  Set  them  over  the  fire,  simmer  and  shake 
f lem  till  all  the  liquor  be  dried  up,  but  be  careful 
;at  they  do  not  bum.  Lay  them  on  wire  plates  or 
t :ives  in  a slow  oven  till  they  are  dried  enough  to 
eat  them  to  powder.  Keep  the  powder  in  small 
lot  ties  corked,  and  tied  close  with  a piece  of  leather, 
id  set  them  in  a dry  place. 

. tea  spoonful  will  give  a sufficient  flavour  to  soup, 
"avy,  or  sauces.  Add  it  just  before  serving  the 
'eparration,  and  boil  it  a moment  after  it  is  put  in. 

REPARATIONS  OF  EGGS,  AND  SOME 
OTHER  LITTLE  DISHES. 

Observation 

The  yolk,  of  an  egg,  either  lightly  boiled  or  taken 
w,  in  a salutary,  and  on  some  occasions,  even  a 
edical  food,  but  when  it  has  undergone  the 
oceas  of  the  general  modes  of  dressing  it,  the 
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nature  of  it  is  entirely  changed  it  is  no  longer  en* 
titled  to  the  recommendations  it  deserves  in  the  states 
above  mentioned.  Enough  has  been  said  respecting 
the  white  of  an  egg,  in  the  observations  on  puddings 
To  poach  Eggs. 

Have  ready  abroad  stew-pan  of  boiling  water, 
break  the  eggs  into  tea  cups,  put  them  gently  in- 
to the  water,  and  they  will  be  done  enough  in  two 
minutes  or  two  and  a half.  Serve  them  up  on  . 
toasted  bread  or  spinage,  or  with  any  thing  else  as 
approved. 


Peas  Pudding. 

Soak  a pint  of  the  yellow  melting  kind  of  whole  L 
peas  in  water,  for  an  hour  then  tie  them  loosely  in  j 
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a cloth,  and  boil  them  till  tender.  Braid  them f 


hrough  a colander  or  hair  sieve,  stir  in  a piece  of  j. 


butter,  a spoonful  or  two  of  cream,  and  a little  salt.  f 
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Tie  it  up  tight  in  a cloth,  and  bod  it  half  an  hour;  , 
Black  Puddings . L. 

Stew  a quart  of  whole  oatnvai  in  a quart  of  milk . L 
and  then  set  it  by  till  the  next  morning.  Add  to  it  a; 
pound  and  a half  of  beef  suet,  shred  fine  a season-, 
ing  of  pepper,  salt,  allspice,  and  cloves,  a 6mal’ 
handful  of  pennyrdyal,  the  same  of  parsley,  a lit 
tie  thyme  and  winter  savory,  washed  and  chopped 
very  fine  ; a pint  of  cream,  and  three  pints  of  hog’f 
or  sheen’s  blood.  Mix  all  these  well  together,  anc 
stir  them  over  the  fire  till  they  are  well  warmed 
Have  ready  the  skins  thoroughly  cleaned  and  turn 
ed  inside  outward'1,  fill  them  about  half  full,  tying 
them  at  proper  intervals  like  sausages.  Boil  iherr 
about  a quarter  of  an  hour,  pricking  them  with  i 
fork  as  they  boil,  to  prevent  their  bursting.  Laj 
them  in  a cloth  to  cool,  turning  them  once  or  twic< 
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:ill  cold,  then  hang  themup  in  a dry  place.  When 
:o  be  served  they  may  be  broiled,  or  fried,  or 
varmed  in  a Dutch  oven. 

To  stew  Mushrooms. 

Button  mushrooms  must  be  rubbed  with  a piece 
if  clean  flannel  and  some  salt,  the  larger  ones 
jeeled  and  the  galls  scraped  out ; then  lay  them  for 
while  in  milk  and  water.  When  they  are  put 
nto  the  stew-pan  sprinkle  them  with  a little  salt, 
i dd  some  mace  and  set  them  over  a slow  fire.  Let 
[ nem  stew  till  they  are  half  done,  then  add  some 
ream  and  yolk  of  eggs,  and  thicken  the  whole 
ently  over  the  fire.  Serve  them  up  with  sippets  of 
wasted  bread. 

To  make  them  savoury  use  gravy,  and  a thicken- 
} lg  of  flour  and  butter,  instead  of  cream  and  eggs. 
To  broil  Mushrooms. 

Sprinkle  the  large  mushrooms  after  they  are 
i ee>ed  and  the  gills  Bcraped  out,  with  some  pepper 
-id  salt,  and  broil  them  gently.  Serve  them  with 
i little  gravy. 

To  fry  Morrfls. 

Cut  them  in  long  slicea  and  wash  them  well,  then 
ew  them  in  a little  broth  over  a gentle  fire  for  a 
ort  time.  Season  the  broth  they  were  stewed  in 
: ith  pepper  and  salt,  and  thicken  it  with  flour  2nd 
■S  itter,  and  serve  them  with  this  in  the  dish  for  sauce 
■’>  Mushrooms  may  be  fried  in  the  same  way. 

: OBSERVATIONS  ON  PASTRV,  &c 

Pastry  in  general  having  a great  deal  of  butter 
■ it,  and  no  ferment,  that  is  neither  leaven  nor  yeast 
l/:  make  it  light,  is  a close  heavy  substance  ; from 
' F 
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v.hieh,  and  the  being  baked  in  the  close  heat  of  an 

oven,  it  is  very  unwholesome. 

Butter  even  of  the  best  quality,  becomes  rancid 
to  a certain  degree  from  being  baked,  which  makes 
it  bad  for  the  stomach.  Pork,  lard  suet,  and  drip- 
ping are  in  their  nature  less  digestible  than  butter, 
L become  more  rancid  than  butter  does  by  bak- 
Pastry  made  with  any  of  these  -s  therefore 

much  more  unwholesome  than  that  made  with  but- 

ter  however  favourable  the  appearance  of  it  may  be 
All  the  materials  used  inthese  prr  parat.ons  should 
be  Id  of  their  kind,  and  great  attention 
paufto  the  neatness  of  every  utensil  used  as  well 
p tn  the  making  them  in  the  best  manner,  that  bad 
may0  not  bemadewoi  f e by  any  defects  of^  nature. 
y The  wholcsomest  crust  for  Fruit  Pics. 

...  • enmo  n nnn  W 


The  wholesomesc  cimo  - , . 

Break  n little  lea.en  into  some  good  wheaten  , 
flour  ami  milk  it  into  a pa«e  m the  manner  of  - 

bS,  with  milk,  or  milk  and ::;r  r a 
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bread,  with  mi  , or  m instead  of  leaven. 

added,  if  agreeable.  * 

Mould°this°vory  snnooth  and  roll  it  out  for 
Observation. 

n Kpst  manner  of  making  up  fruits  in  crust,  is 
The  best  manner  u * sometimefl  called. 

as  pasties  or  made,  ihey  ehould 

W,hSeriU  cC  ovan,  but  with  .be  doo, 
not  be  DaKeu  in  » . . tbp  air  mav  ■ 

open,  or  at  least  fr^  the  bad  effects 

have  a passage  to  p exciuded  in  cookery. 

all  the  pastn9  or  pies,  t.iat  m j, 

^lltte'a^n  fntits  in  gene.al  be  ripe.  « 
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mix  no  other  ingredients  with  thun.  Some  sugar 
may  be  added  when  eaten.  Buttering  pies  and 
pasties  is  bad,  and  they  should  not  be  eaten  hot,  as 
thev  then  create  wind.  Eaten  very  cool  or  quite 
cold  they  are  a good  wholesome  food,  and  assist  to 
open  obstructions  in  the  passage  and  bowels. 

Sugar  Paste. 

To  a pound  of  flour  put  two  ounces  of  loaf  su- 
gar rolled  and  sifted,  and  rub  in  half  a pound  of 
butter.  Mix  it  up  with  one  egg  well  beaten,  and 
cold  water  sufficient  to  make  it  into  a paste  ; mould 
it  with  the  hands  till  it  be  quite  smooth,  and  roll  it 
out  for  use. 

Apple,  Gooseberry  and  other  fruit  pies. 

Butter  the  edge  and  sides  of  the  dish,  and  lay  a 
border  of  crust  over  them,  then  put  in  the  fruit 
vith  a sufficient  quantity  of  sugar,  and  water  if 
lecessary.  Roll  out  the  crust,  and  lay  it  over  the 
op  of  the  dish.  Either  the  light  puff  crust,  the 
■rust  for  tortures,  or  the  short  crust,  may  be  usrd 
>t  pleasure  for  these  pies.  An  apple,  pie  may  he 
favoured  hy  putting  in  a little  quince,  either  raw 
jr  preserved,  grate  . lemon  peel  or  a few  cloves 
rod  of  them  give  it  an  agreeable  flavour.  Black 
currants,  (though  net  in  general  used  for  pies, ) make 
• l pie  of  which  some  people  are  extremely  fond: 
hey  require  a good  deal  of  water  in  the  dish.  A little 
ine  sugar  sifted  over  the  pie  when  to  be  served  •'ip, 
nakes  it  look  nicer. 

Sweetmeats  Pies,  Tarts  and  Tartlets- 

Sweetmeats  made  with  syrups  are  made  into  pies 
he  same  as  rawfruits,  and  the  same  crusts  may  be 
ised  for  them.  Tarts  made  with  any  kind  of  jam, 
ire  commonly  made  with  a ciust  laid  round  the 
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bottom  of  the  dish,  the  sweetmeats  then  put  in  and 
only  a lif  tie  ornaments  of  crust  cut  with  the  jagging 
iron,  or  otherwise,  over  the  top.  For  these  the  sugar 
paste  may  be  used  if  preferred.  Little  tartlets  are 
made  in  the  same  way,  only  baked  in  tins  and 
turned  out. 


BISCUITS,  CAKES,  &c. 

A Light  sponge  Cake. 

Ten  eggs,  only  five  whites,  beat  them  together 
in  an  earthen  pan  for  half  an  hour,  then  add  a pound 
ot  lunp  sugar,  beaten  and  sifted  : beat  the  sugar 
and  eggs  half  an  hour  longer,  then  add  three  quar- 
ters of  a pound  ot  flour  well  dried  and  a spoonful 
orange  flour  water.  Mix  them  well,  then  hutter 
the  thin,  put  in  the  cake,  and  bake  it  an  hour  and 
a half  in  a moderate  oven.  Care  must  be  taken 
that  it  is  put  into  the  oven  immediately,  or  it  will 
not  be  light. 

A Rice  Cake. 

Put  a quarter  of  a pound  of  lice,  well  washed,  in- 
to a saucepan  with  half  a pint  of  water  ; when  it 
begins  to  swell,  add  about  the  same  quantity  of 
milk,  and  let  it  remain  on  the  fire  till  the  rice  is 
well  mixed  with  the  milk  and  water,  and  is  become 
perfectly  soft.  Take  it  off  the  fire,  let  it  stand  till 
it  be  cold,  and  then  add  to  it  a pound  and  a quarter 
of  flour,  half  a pound  of  butter,  four  eggs  and  a 
little  salt.  Mould  the  whole  well  together,  make  a 
it  up  into  a cage  or  loaf,  glaz i it  over  with  yolks  of 
eggs,  and  bake  for  an  hour  on  a tin  well  buttered. 

Savoy  Biscuits. 

Take  six  eggs,  separate  the  yolks  and  whites, 
mix  the  yolks  with  six  ounces  of  sugar  pounded  line 
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and  the  rind  of  a lemon  grated  ; beat  them  together 
for  a quarter  of  an  hour,  then  whisk  the  whites  up 
in  a broad  dish  till  they  become  entirely  froth  ; mix 
them  with  the  yolks,  and  add  fiye  ounces  of  flour 
well  dried.  Stir  the  whole  well  together  ; then 
with  a piece  of  flat  ivory  take  the  batter  out,  and 
draw  it  along  clean  white  paper  to  the  ptoper  size 
of  the  biscuit.  Sift  some  sugar  over  them,  and 
bake  them  in  a very  hot  oven,  but  they  must  be 
carefully  watched,  for  they  are  soon  done  ; and  a 
few  seconds  over  proper  time  will  scorch  and  spoil 
them. 

Naples  Biscuits. 

Put  a quarter  of  a pint  of  water,  two  spoonfuls 
of  orange  flour  water,  and  half  a pound  of  fine 
sugar  into  a saucepan  ; let  it  boil  till  the  sugar  be 
melted,  then  pour  it  upon  four  eggs  well  beaten, 
stirring  the  whole  as  fast  as  possible  while  the  syrup 
is  poured  in.  Continue  beating  it  well  till  it  is  cold, 
and  then  stir  in  half  a pound  of  flour,  make  clean 
white  paper  up  into  moulds  the  proper  size  of  the 
biscuits,  pour  the  butter  into  them,  and  put  them 
on  tins  to  bake;  sift  some  fine  sugar  over  them 
before  they  are  put  into  the  oven.  Great  care 
must  be  taken  to  watch  them  while  the)’  are  in  the 
oven  that  they  may  not  bs  scorched,  and  become 
of  a bad  colour. 

Shrewsbury  Cakes. 

Beat  a pound  of  fresh  butter  to  cream  with  the 
hand,  then  mix  in  a pound  of  sugar  powdered  and 
sifted,  and  the  yolk  of  eight  eggs,  well  beaten. 
When  these  are  well  mixed  together,  put  in  two 
pounds  of  flour  well  dried,  make  the  whole  up  in- 
to a paite,  roll  it  out  a quarter  of  an  inch  thick, 
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and  cut  out  the  cakes  with  the  top  of  a glass  to  < 
any  size  at  pleasure.  Lay  them  on  a sheet  of  tin  i 
buttered:  bake  them  in  a rather  slow  oven,  and  1 
take  them  out  the  moment  they  turn  brown. 

A Rice  Cake. 

Sixteen  eggs,  but  half  of  the  whites  ; beat  them  ' 
well,  then  add  a pound  of  fme  sugar  sifted,  and 
beat  them  together  a quarter  of  an  hour  Sift  a 
pound  of  rice  flour  through  a lawn  sieve ; m>x  it 
with  the  eggs  and  sugar,  grate  in  the  rind  of  a : 
lemon,  and  putin  a spoonful  of  orange  flour  water  ; m 
beat  all  together  for  an  hour,  butter  the  tin,  and 
bake  it  for  an  hour.  Be  careful  to  set  it  into  the 
oven  as  soon  as  ever  it  is  put  into  the  tin. 

A very  rich  Plum  Cake.  m 

Take  four  pounds  of  flour  well  dried,  mix  with  j) 
it  a pound  and  a half  of  fine  sugar  powdered,  a 
nutmeg  gratad,  and  an  ounce  of  mace  pounded  It 
fine.  When  they  are  well  mixed,  make  a holeir  in 
the  middle,  and  pour  in  fifteen  eggs,  but  seven  : 
whites,  well  beaten,  with  a pint  of  good  yeast,  half 
a quarter  or  a pint  of  orange  flour  water  and  the  | 
same  quantity  of  sack,  or  any  other  rich  s weet  wine,  t 
Then  melt  two  pounds  and  a half  of  butter  in  a 
pint  and  a half  of  ( ream,  and  when  ic  is  about  the 
warmth  ot  new  milk,  pour  it  into  the  middle  of  the  i( 
cake  to  the  eggs,  &c.  Throw  a little  of  the  flour,  0 
&c.  over  the  liquids,  hut  do  not  mix  the  whole  j 
together  till  it  is  ready  to  go  into  the  oven.  Let 
it  stand  before  the  fire  an  hour  to  rise,  laying  a ^ 
cloth  over  it,  then  have  ready  six  pound  of  currants  3„ 
well  washed,  picked  and  dried  a pound  of  citron,  ]; 
and  a pound  of  orange  peel  sliced,  with  a pound  , 
of  almonds  blanched,  half  cut  in  slices  lengthways, 
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nd  half  fine  pounded.  Mix  all  well  together,  butter 
he  tin  well,  and  bake  it  two  hours  and  a halt. 
This  will  make  a pretty  large  cake. 

A Common  Plum  Cake. 

Three  pounds  and  a half  of  flour,  half  a pound 
if  sugar,  a nutmeg  grated,  eight  eggs,  a glass  of 
. irandy,  half  a pint  of  yeast,  a pound  of  butter 
. netted  in  a pint  and  a half  of  milk,  and  pvt,  just 
i varm,  to  the  other  ingredients.  Let  it  iise  an  hour 
( lefore  the  fire,  then  mix  it  well  together,  add  two 
} lounds  of  currants,  butter  the  tin,  and  bake  it. 

Ginger  Cakes. 

With  four  pounds  of  flour,  mix  tour  ounses  of 
. pnger  powdergd  very  fine,  heap  them  in  a dish  ard 
| nake  a hole  in  the  middle;  then  beat  six  eggs  and 
, >ut  them  into  a saucepan  with  a pint  of  cream,  two 
ounds  of  better,  and  a pound  of  powdered  sugar, 
itir  them  together  ever  a slow  fire  till  the  butter  is 
ntirely  melted,  and  then  pour  it  to  the  flour  and 
k finger.  Make  it  up  into  a paste,  and  roll  it  out 
ill  it  is  about  a quarter  of  an  inch  thick,  then  cut 
t ir-to  cake?  with  the  top  of  a cup  or  glass.  They 
nust  be  baked  in  a very  hot  oven. 

Excellent  Gingerbread. 

Put  half  a pound  of  treacle  into  a saucepan  with 
. quarter  of  a pound  of  sugar,  and  a quarter  of  a 
>ound  of  butter.  Set  them  over  the  fire  till  the 
>utter  is  melted,  stirring  them  several  times  to  mix 
hem  well  together.  Then  pour  them  out  into  an 
earthen  dish,  and  put  to  them  a quarter  of  an 
mnde  of  ginger  finely  powdered,  a quarter  of  a 
iound  of  candied  orange  peel  cut  small,  and  two 
mnees  of  caraway  seeds  if  approved  ; if  not,  they 
nay  be  om'tted.  Mix  in  the  flour  enough  to 
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make  it  into  a stiff  paste,  then  roll  it  out,  and  ci  , 
it  out  into  cakes  with  the  top  of  a cup  or  glass,  o 
make  it  up  into  nuts.  Bake  them  cn  tin  plates 
well  buttered. 


PRESERVES. 

Observatiofis. 

If  preserves  are  to  be  made,  they  can  never  b . 
done  to  any  perfection  without  plenty  of  sugar.—  . 
Fruits  may  be  kept  with  small  quantities  of  sugaj 
but  then  they  mu«t  boil  so  long  that  there  is  s 
much  wastp  in  the  boiling  away,  as  some  more  su 
gar  added  at  first  would  have  cost,  and  the  qualit 
of  the  preserves  will  neither  be  so  proper  for  use  . 
nor  of  so  good  an  appearance,  as  with  a larger  prc 
portion  of  sugar,  and  moderate  boiling. 

Fruits  are  often  put  up  without  any  sugar  at  al 
but  if  they  do  not  ferment  and  spoil,  which  is  ver 
common,  they  must  have  a good  deal  of  sugar  adc 
ed  to  them  when  used,  aad  thus  the  risk  of  spot 
ing  seems  hardly  compensated  by  any  saving.  Th 
only  real  economy  t hat  can  be  exercised  in  th; 
case,  is  not  to  make  any  preserves. 

The  most  perfect  state  in  which  fruits  in  genera  , 
for  preserving  can  be  taken,  is,  just  when  they  ar 
full  ripe.  Sooner  than  this  they  have  not  acquire 
their  best  qualities,  and  if  they  hang  long  aftei 
they  begin  to  lose  them. 

To  preserve  Strawberries. 

Put  a pound  of  fine  6carlet  strawberries,  befor  • 
they  are  very  ripe,  into  a pint  and  a half  of  syrup  ' 
give  them  a scald,  then  take  them  out  and  se 
them  by  till  the  next  day,  covering  them  ove 
with  clean  paper.  The  next  day  boil  up  the  sy 
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rub,  and  scald  them  again,  and  do  so  twice  more, 
leaving  a day  between  each;  then  keep  them  close 
covered  till  red  currants  are  ripe.  Make  a jelly 
with  a pint  and  a quarter  of  currant  juice  to  a 
pound  of  sugar,  give  the  strawberries  a scald  in 
the  jelly,  then  take  them  out  and  put  them  into 
glasses.  Then  boil  the  jelly  and  the  syrup  the 
strawberries  were  in  together,  till  it  looks  fine  and 
clear,  and  when  cool,  pour  it  upon  the  strawberries. 

To  preserve  Morelia  Cherries. 

Allow  to  every  pound  of  cherries,  a pint  of  syrup, 
and  boil  the  cherries  in  it  till  they  look  fine  and 
rich,  taking  care  that  they  do  not  boil  too  fast,  for 
i that  will  make  them  into  jam. 

To  dry  Cherries , 

Stalk  and  stone  some  large  Kentish  cherries,  and 
i bod  them  gent'y  for  half  an  hour  in  syrup  enough  to 
cover  them  well.  Let  them  stand  for  three  or  four 
! days,  then  boil  up  the  syrup,  and  put  it  boiling  over 
the  chert  ies,  iet  it  stand  four  days  longer,  then  take 
I them  out  and  lay  them  on  seives  to  dry.  Set  them 
in  a slow  oven  after  the  bread  has  been  taken  out 
and  when  they  are  sufficiently  dried,  put  them  in 
boxes,  laying  a white  paper  between  each  layer  of 
cherries. 

Cherry  Jam. 

To  four  pounds  of  cherries  allow  two  pounds  of 
fine  white  Lisbon  Sugar,  and  a pint  of  red  currant 
juice.  Stone  the  cherries,  then  boil  the  whole  to- 
gether pretty  fast  till  it  is  well  stiffened,  and  put  it 
into  pot 3 for  use. 

Gooseberry  Jam. 

Take  six  poi*r.ds  of  small  deep  red  rou<jh  goose- 
berries, which  are  best  for  the  purpose.  Head  and 


106 


tail  them,  pat  them  into  a preserving  pan,  over  the 
fire,  stirring  and  bruising  the  fruit  well  as  it  beats. 
J_.et  it  boil  for  ten  minutes,  then  put  in  four  pounds 
of  sugar,  and  set  it  on  the  fire  again.  From  the 
time  it  begins  to  boil  it  will  require  boiling  about  a 
twohours.  When  it  thickens  well,  and  will  jelly  * 
updn  a plate,  it  will  be  done  enough.  It  should  be  ! 

stirred  pretty  constantly  to  prevent  its  burning 

Put  it  into  pots,  and  do  not  paper  it  till  tho  second  h 
day  after  it  is  done. 

Observations.  it 

Preserves  keep  better  in  shallow  or  moderately  ii: 
deep  pots,  than  in  deep  ones  : and  quite  as  well  *r 
without  brandy  to  the  papers  a8  with  it.  They  :ti 
must  not  be  set  in  a damp  nor  in  a hot  place,  and  li 
then,  with  a due  proportion  of  sugar,  and  proper  ji 
boiling,  they  will  not  fail  to  keep  well. 

Black  and  red  Currant  Jam. 

Use  the  same  proportions  of  fruit  and  sugar  as 
above,  and  boil  it  up  in  the  same  manner. 

Raspberry  Jam. 

To  four  pounds  of  red  raspberries,  put  a pint  of  bj 
red  currant  juice  drawn  as  for  jelly.  Set  this  over 
the  fire,  stir  it  as  it  heats,  and  let  it  boil  ten  mi- 
nutes. Add  four  pounds  of  8Ugar  and  bod  it  again 
till  it  jellies.  If  done  without  the  currant  juice,  al- 
low three  pounds  of  sugar  to  four  of  fruit. 

Damson.  Bullace,  or  Plum  Jam. 

Cut  the  fruit  from  the  stones,  allow  four  pounds 
of  sugar  to  six  of  fruit,  and  boil  it  in  the  same 
manner  as  the  gooseberry  jam 

Fruit  of  different  kinds  for  Tarts. 
damsons,  bullace,  or  almost  any  kind  of  plums, 
Merella  cherries,  er  black  and  red  currants,  may  be 
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ut  into  wide-mouthed  bottles,  with  six  ounces  of 
: ne  Lisbon  sugar  to  each  bottle.  Tie  a piece  of 
ladder  over  the  mouth  of  each  bottle,  and  set  them 
i a kettle  of  water,  pricking  holes  in  the  bladders, 
r it  will  perhaps  burst.  Let  them  boil  till  the  sy- 
• up  rises  above  the  fruit,  set  them  by  to  cool,  and 
hen  tie  a fresh  piece  of  bladder  over  <-he  other,  that 
he  air  may  be  entirely  excluded. 

Damsons  and  bullaee  put  into  a stone  jar,  and  set 
rito  an  oven  after  the  bread  is  drawn,  to  stand  all 
; light,  repeating  this  till  they  are  well  done,  are  a 
ery  good  store  for  winter  tarts  and  puddings.  Hair 
.eir  weight  of  sugar  should  be  added  to  them,  but 
l his  is  better  not  put  in  till  they  have  been  in  the 
ven  two  or  three  times.  They  should  be  weighed 
efore  they  are  put  into  the  jar. 

Stewed  Pearrs. 

Cut  six  pears  in  halves,  and  take  out  the  cores, 
l ay  them  in  a tin  saucepan,  with  the  flat  side  up- 
i vurds.  Pour  over  them  a quarter  of  a pint  of  red 
i zine,  half  a pound  of  sugar,  and  water  enough  to 
t over  them  well,  with  a few  cloves.  Let  them  stew 
ill  the  pears  are  tender,  keeping  the  saucepan  co- 
ze re  1 to  give  them  a good  red  colour, 

[ELLIES,  CREAMS,  CHEESECAKES,  &c. 

Hartshorn  Jelly. 

Boil  a pound  of  hartshorn  shavings  with  three 
jua^ts  of  spring  water,  1 11  it  is  reduced  toone  quart, 
.train  it  off  and  set  it  by  till  next  day  ; then  put  it 
nto  a saucepan  and  melt  it  over  a slow  fire  with 
lalf  a pound  »f  double  refined  sugar  ; when  melted, 
idd  to  it  half  a pint  of  sherry  or  mountain  wine, 
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the  juice  of  six  lemons,  the  paring  of  two,  and  the 
whites  of  ten  eggs  wiped  to  a froth.  Let  all  boil 
together- for  five  minutes  ; break  some  egg  shells  in- 
to the  jelly  bag,  run  the  jelly  three  or  four  fimes  . 
through  till  it  is  perfectly  clear,  and  then  put  it  into  r 
glasses.  If  to  be  put  into  moulds  for  turning  out, 
add  an  ounce  of  issinglass  to  the  hartshorn  shavings. 

Calves  Feet  Jelly. 

Boil  two  calves  feet  in  three  quarts  of  water,  till  . 
it  is  reduced  one  half,  skimming  the  fat  off  carefully 
as  it  rises.  Strain  the  liquor  off  through  a fine 
seive,  and  set  it  by  till  next  day.  Scrape  the  [e 
scum  at  the  top, 'and  the  sediment  at  the  bottom,  ! 
clean  off ; then  put  the  jelly  into  a saucepan  with  a ‘‘ 
pint  of  Sherry  or  mountain  wine,  half  a pound  of  r 
fine  sugar,  the  juice  of  four  or  five  lemons,  and  the 
whites  of  eight  eggs  wiped  to  a froth.  Let  the 
jelly  boil  five  or  six  minutes,  and  then  pour  it 
through  the  bag  till  it  is  quite  clear.  Boil  some  of 
the  'parings  of  the  lemon  with  the  jelly,  if  ap- 
proved. 

Spanish  Flummery. 

Scald  a quart  of  cream  with  a little  mace  or  cin- 
namon. Mix  this  gradually  into  half  a pound  of 
rice  flour,  and  then  stir  it  over  a gentle  fire  till  it  is 
the  thickness  of  jelly.  Sweeten  it  to  the  taste,  and 
pour  it  into  cups  or  shapes.  When  cold,  turn  it  out 
and  serve  it.  Cream  wine  or  preserves  eat  well  with 
it,  or  it  may  be  eaten  alone  as  preferred. 

Oatmeal  may  be  used  at  pleasure  instead  of  rice. 

Lemon  Cream. 

The  white  of  nine  eggs,  the  yelk  of  one  ; beat 
them  well  together  till  they  are  thin  like  water,  but 
they  should  not  be  frothed.  Add  nine  spoonfuls 
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!cold  water,  lemon  juice  and  sugar  to  the  taste 
:rain  the  who'e  through  a fine  sieve,  set  it  over  a 
ear  fir®  with  the  rind  of  a lemon  pared  thin,  stir* 
og  it  all  the  time  till  it  is  as  thick  as  cream.  Be 
ireful  not  to  let  it  stay  too  long  over  the  fire  whet? 
begins  to  thicken,  as.it,  soon  becomes  too  thick. 

Seville  Orange  or  Lemon  Posset. 

Squeeze  Seville  orange  or  lemon  ju|ce  into  a 
as6  dish,  or  mix  them  together  if  preferred, 
id  sweeten,  it  well  with  fine  sugar.  Then  take 
earn,  and  warm  it  well  over  the  fire,  but  not 
boil,  put  it  into  a teapot  and  p»ur  it  iuto  the 
| ice  holding  the  teapot  up  very  high,  that  it 
ay  froth  and  curdle  the  hotter  Instead  of 
earn,  milk  thickened  with  one  or  two  yqlks  of 
gs  may  be  used,  if  more  convenient. 

blanched  Cream . 

, Beat  the  whites  of  seven  eggs  very  much,  with 
f >out  a quarter  of  a pint  of  fine  rich  cream. 
\ / bile  this  is  doiag  set  another  pint  of  cream  oa 
e fire,  with  two  spoonfuls  of  orange  flour 
ater  and  two  of  fi,  e sugar.  When  it  boils, 
rain  the  eggs  and  the  cream  which  have 
en  beaten  together  into  it,  and  set  it  on  the  fire 
1 the  whole  turns  to  a fine  curd,  stirring  it  all 
e time  to  prevent  its  burning.  Strain  it 
rough  a sieve  and  pet  the  curds  into  cups  or 
ssses. 

Devonshire  or  Clouted  Cream . 

Scald  a gallon  of  new  milk,  <jr  two  quarts  of 
earn,  in  a very  nice  stew  pan  over  a gentle  fir^, 

1 it  begin?  to  froth  round  the  aides  of  the  pan. 
hen  take  it  off  directly,  and  6et  it  in  two  oroad 
rthen  pans  in  the  manner  thst  milk  is  set  for 
earn.  If  this  is  done  over  night,  it  will  be  fit 
G 
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for  use  the  next  day.  Take  off  the  cream  nicely 
with  a skimmer,  and  put  it  into  layers  on  china 
dishes,  with  fine  sugar  sprinkled  between  them. 
Eat  it  with  wine  or  sugar,  or  with  preserves,  or 
fruit,  at  pleasure. 

Fresh  Cheese • 

Sweeten  some  new  milk  to  the  taste,  grate  in 
a little  nutmeg,  and  put  in  a little  runnet 
enough  to  turn  it  to  a very  soft  curd.  It  must 
be  made  in  the  dish  in  which  it  is  to  be  sent  to 
table.  • 


Boiled  Custards . 

If  made  with  cream,  four  yolks  of  eggs  should! 
be  allowed  to  a pint ; but  where  good  cream  can- 
not be  had,  they  may  be  made  with  milk,  allow, 
ing  six  yolks  of  eggs  to  a pint,  and  putting  in  a 
tea-spoonful  cf  Indian  arrow  roo  , or  fine  rice 
flour.  Sweeten  them  with  fine  sugar,  put  in  a; 
little  orange  flour  or  rose  water  according  tc 
the  flavour  preferred,  and  a piece  of  cinnamon  c 
Be  very  careful  to  stir  them  all  the  time  they  are  j 
on  the  fire,  to  prevent  their  curdling.  Preserver  | 
oranges  cut  in  halves,  and  the  inside  taken  out 
and  filled  with  boiled  custard,  make  a very  nice  fi 
dish.  The  French  often  flavour  their  custardi  t 
w th  a very  small  quantity  of  coffee  or  chocolate 
or  with  vanilla  ; any  of  which  are  very  pleasant 
but  the  latter  particularly. 

Baked  Custards. 

Boil  the  milk  or  cream  with  a piece  of  cinna'  (v 
mon  or  nutmeg,  and  let  it  stand  till  nearly  cold  (j. 
If  cream,  then  add  four  yolks  of  egg*  to  a pint  ; , 
if  milk  six,  with  sugar  to  the  taste  S pour  their  j. 
into  cups  and  bake  them.  l[ 
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Gooseberry  Custards. 

Scald  green  gooseberries  in  water,  drain  them 
from  the  water,  and  *ulp  them  through  a colan- 
der. To  a pint  of  pulp  put  four  eggs,  two  spoon- 
fuls of  orange  flour  water,  and  sugar  to  the  taste. 
Set  it  over  the  fire  till  it  thickens,  and  then  put 
it  out  into  glasses  or  cups. 

Gooseberry  Fool. 

Put  green  gooseberries  into  an  earthen  pot, 
and  set  it  into  a kettle  of  water  ; let  them  caudle 
ti*l  they  are  quite  soft,  then  pulp  them  through  a 
colander,  and  mix  the  pulp  with  about  an  equal 
. Quantity  of  cream  and  milk:  if  too  thick,  add  a 
little  more.  Sweeten  it  to  the  taste.  Ripe  goose- 
berries make  very  good  fool 

Preserves  with  Cream. 

To  a pound  of  raspberry,  gooseberry,  or  any 
other  jam,  mix  a pint  of  good  cream,  or  a little 
more,  according  to  tne  taste.  If  cream  cannot 
be  procured,  new  milk  thickened  over  the  fire, 
without  letting  it  boil,  with  a spoonful  of  rice 
flour,  or  with  half  a spoonful,  and  the  yolks  of 
two  eggs,  will  be  a good  substitute  for  it. 

This  either  way  a very  simple  pleasant  dish. 

Cheesecakes. 

Set  a pint  of  cream  on  the  fire,  and  when  it 
boils  putin  eight  e.gs,  or.ly  half  the  whites  well 
best.  When  it  becomes  a fine  curd,  strain  it 
through  a lawn  sieve,  and  while  the  curd  is  hot 
slice  in  a quarter  of  a pound  of  butter.  Let 
it  stand  till  coo),  then ‘add  two  ounces  of  almonds 
blanched  and  beaten  with  orange  flower  water, 
a little  sack,  a little  beaten  mace  or  nutmeg,  and 
sugar  to  the  taste.  Bake  them  in  puff  paste. 

Add  currants  nf  nwpptmMfu  if  armrnvpH 
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Plain  Cheesecakes. 

Three  quarters  of  a pound  of  cheese  curd,  and 
a quarter  of  a pound  oL  butter,  b?at  together 
in  a mortar.  Add  a quarter  of  a pound  of  bread 
soaked  in  milk,  three  eggs,  six  ounre3  of  currant?, 
sugar  t > the  taste,  a little  candied  orange  peel, 
and  a little  sack.  Bake  them  in,  a puff  crust  in 
a quick  oven. 

Bread  Cheesecakes' 

Slice  a penny  loaf  as  thin  as  possible,  pour  a 
pint  of  scalding  cream  upon  it,  and  let  it  st*nd 
two  hours.  Then  add  eight  yolks  of  eggs, 
half  a pound  of  butter  and  a nutmeg  grated. 
Beat  them  well  together,  and  put  in  half^a  pound 
of  currants  well  washed  and  dried  before  the 
fire,  and  a s oonful  of  white  wine  or  brandy. 
Bake  them  in  patty  pans,  lined  with  a puff 
crust,  or  in  a raised  crust. 

Lemon  Cheesecakes. 

Boil  the  rinds  of  two  lemons  till  they  are  quite 
soft,  then  pound  them  well  in  a mortar  ; add  eight 
eggs,  but  half  the  whites,  half  a pound  of  sugar, 
a pint  of  cream,  the  juice  of  two  lemons,  and 
two  Naple  biscuits  grated.  Mix  them  well  to- 
gether and  set  them  on  a slow  fire  to  thicken, 
stirring  them  all  the  time.  When  they  begin  to 
thicken  take  them  off  the  fire,  and  continue  stir- 
ring them  till  they  are  cold.  Bake  them  in  puff, 
and  sift  a little  fine  sugar  over  them  before  they 
are  sent  to  the  oven. 

Almond  Cheesecakes. 

Half  a pound  of  almonds  blanched,  and  beat 
well  with  orange  flour  water,  two  Naples  bis- 
cuits grated,  half  a pound  of  melted  butter,  eight 
eggs,  but  four  whites,  the  juice  »f  a Seville  or- 
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the  taste,  bake  them  in  puff  paste. 

Mertngoes. 

Whip  whites  of  eggs  to  froth  in  a broad  pan, 
and  when  they  are  pretty  well  frothed,  add  a lit- 
tle grated  lemon  peel,  and  sugar  finely  powdered; 
whip  them  again  till  the  whole  is  complete  froth, 
then  drop  the  froth  on  sheets  of  paper,  in  drops 
each  about  the  size  of  half  an  egg,  Put  them 
into  a gentle  oven  till  they  become  bf  a fine  light 
brown,  then  take  them  off  the  paper,  spread  a 
little  sweetmeat  on  the  flat  part,  unite  them  two 
and  two  by  the  flat  sides  and  the  sweetmeat  will 
keep  them  together. 

Mince  Meat. 

Three  pounds  of  lean  beef,  weighed  after  it  is 
bojled,  and  picked  clean  from  skin,  fat,  or  gristle  j 
chop  it  very  small,  and  a pound  and  a half  of 
raisins  stoned  along  with  it.  Shred  three  pounds  of 
beef  suet  very  fine,  and  wash,  and  pick,  and  dry  two 
pounds  and  a half  of  currants  ; powder  a pound 
and  a quarter  of  loaf  sugar,  pound  a quarter  of 
an  ounce  of  each  of  the  following  spice? : cloves, 
nutmegs,  mace,  and  cinnamon ; of  candied 
orange,  citron,  and  lemon  peel,  take  a quarter 
of  a pound  of  each,  and  slice  it  thin,  but  not,  very 
long.  Grate  the  peel  of  two  lemons,  pare,  core, 
and  ch'op  eighteen  large  apples,  and  then  mix  all 
these  ingredients  well  together  with  a pint  of 
port  wine,  half  a pint  of  sweet  wine,  half  a pint 
ef  lemon  juice,  and  a little  Balt.  Press  the  whole 
down  very  close  in  a stone  jar,  cover  it  well 
.and  use  as  wanted.  It  will  keep  five  or  six  weeks. 
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PUDDINGS. 

The  only  pudding  that  can  be  safely  be  recom- 
mended as  really  wholesome  diet,  ?•  e those  of  the 
simplest  kind,  such  as  are  seldom  met  with  but 
in  families  of  the  middle  rank  of  life.  For  the 
poor  unfortunately  cannot  get  them,  and  the  rich 
use  only  those  of  a more  complex  species,  of 
which  the  best  that  can  be  hoped  is,  that  they 
will  not  do  much  mischief. 

The  principal  ingredients  of  common  puddings 
are  so  mild  and  salutary,  that  unless  they  are  over 
cooked,  or  too  many  of  them  mixed  together, 
such  puddings  are,  generally  speaking,  good  food. 

To  make  them  «f  the  best  and  wholesomest 
quality,  the  materials  should  be  all  fresh  and  good 
of  their'kind. 

Flour  newly  ground ; new  milk  ; fresh  laid 
eggs  ; fresh  suet  &c.  &c. 

The  whites  of  eggs  should  never  be  used  in 
puddings  for  children,  or  persons  with  weak 
stomachs,  or  for  those  who  are  invalids  in  any  o- 
ther  way,  on  account  of  their  indigestible  nature. 

Puddings  should  boil  briskly  over  a clear  fire, 
with  the  pot-lid  partly  at  least,  if  not  entirely  off, 
as  the  access  of  air  makes  all  things  dress  sweeter. 

That  pudding  cloths,  and  every  utensil  in  the 
making  of  puddings,  should  be  quite  clean,  is  so 
well  established  a maxim  that  it  needs  not  be 
further  enforced  here. 

Where  quantities  are  given  by  spoonfuls,  a 
common  sized  kitchen  spoon  is  meant,  as  leBS  li- 
able to  vary  in  size,  from  change  of  fashion,  than 
table  spoons. 
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Plain  boiled  Rice  Pudding. 

Wash  half  a pound  of  whole  rice,  sie  it  in  a 
loth,  allowing  room  for  the  rice  to  swell,  and 
»ut  it  into  a saucepan  of  cold  water.  It  will  re£ 
[uire  doing  for  two  hours  after  it  is  set  on  the 
ire.  After  it  has  boiled  for  some  time,  if  it  seems 
oo  loose  take  it  up  and  tie  it  tighter.  Send  it 
o table  with  cold  butter  and  sugar  to  eat  with  it 
Observations . 

Ripe  fruits,  such  as  gooseberries,  red  currants, 
t lmost  any  kind  of  piums  or  damsons,  make  a 
pleasant  addition  to  this  pudding.  It  should  be 
aken  up  about  half  an  hoar  before  it  is  done, 
he  fruit  stirred  in,  and  then  tied  pretty  tight 
,.nd  put  in  again  for  the  remainder  of  the  time. 
A pint  of  fruit  wine  will  be  sufficient. 

Raisins  stoned,  dried  currants,  prunes,  or  French 
>lums,  half  a pound  of  either,  are  sometimes  used 
or  this  pudding  ; but  the  other  fruits  are  prefer- 
.ble,  and  make  a wholesome  as  well  as  a pleasant 
tudding. 

A baked  rice  Pudding  without  milk. 

Boil  half  a pound  of  rice  gently  in  a moderate 
juantity  of  water  till  it  is  just  tender.  Then 
lrain  the  water  off  as  much  as  possible  without 
;queezing  it.  Stir  a piece  of  fresh  butter,  a 
ittle  salt,  half  a teaspoonful  of  ground  gmger, 
and  half  a pound  of  currants,  or  not  as  approved. 
Put  it  into  a butter  dish  and  bake  it. 

When  ripe  fruit3  are  in  season  they  may  be 
.added  instead  of  cur/aats,  as  in  the  preceding 
receipt. 

Ground  Rice  Pudding  baked. 

Mix  three  large  spoonfuls  and  a half  of  ground 
ric*  into  half  a pint  of  cold  milk.  Set  a pint  and 
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a halfef  new  milk  on  the  fire,  anti  -when  scalding 
hot,  pour  the  the  rice  and  milk  into  it,  'stirring  it 
over  the  fire  till  it  thickens.  Let  it  cool  in  s 
basin  uncovered,  theft  add  sugar  to  the  taste,  and 
three  eggs  well  beaten  with  a little  salt.  An 
hour  tvill  bake  it  in  a moder  te  oven. 

Bread  Pudding  either  baked  or  boiled. 

Grate  or  slice  very  thin  six  ounces  of  white 
bread,  pour  upon  it  a pint  'bf  new  nailk  made 
scalding  hist,  and  let  it  stand  uncovered  till  cold. 
Work  this  fine  with  the  back  of  a spoon,  put  in 
6Ugar  to  the  taste,  and  two  or  three  eggs  well 
beaten  with  a little  salt. 

With  another  oun*e  of  bread  this  pudding  is 
very  good  without  eggs;  but  if  boiled,  dots  hot 
turn  out  of  the  basin  quite  so  well  as  with  them. 

Two  large  spoonfuls  of  suet  cut  very  small, 
picked,  and  dried,  added  to  the  above,  make  a 
pleasant  pudding  either  way  ? or  the  corrants 
may  be  added  without  the  suet. 

Some  of  the  common  fruits,  when  ripe,  are  al« 
so  good  with  it.  Haif  a pint  will  be  sufficient. 

Boil  it  in  a well  buttered  basin  for  an  hour,  or 
if  with  suet,  an  hour  ai  d a quarter.  Thtee  quar- 
ters of  an  hour  will  bake  it. 

Boiled  bailer  Pudding  either  plain  or  with  Truit . 

Mix  six  eggs,  well  beaten  with  some  salt,  into 
a pound  ot  flour;  add  gradually  a quart  of  milk, 
beating  up  the  whole  as  t is  put  in,  to  a very 
smooth  batter.  Boil  it  two  hours  in  a basin  well 
buttered,  or  an  hour  and  three  quarters  in  a cloth- 
Move  it  about  for  a few  minutes  after  it  is  put 
into  the  water,  to  prevent  the  flout  settling  in 
any  part.  If  in  a basin,  it  should  he  put  in  bottom 
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upwards,  to  throw  back  the  flour  which  may 
have  fallen  to  the  bottom. 

Haifa  pound  of  prunes,  French  plums,  raisins, 
or  currants,  or  a quarter  of  a pound  of  each  of 
the  two  latter,  may  be  added,  when  approved,  to 
tliis  pudding. 

Gooseberries,  red  currants,  apricots,  pared  and 
stoned  plums  of  almost  any  kind,  and  damsons 
either blaci  or  white,  are  also  good  with  it.  A 
pint  and  a half  of  the  smaller  fruits,  or  a quart 
of  the  larger  is  enough. 

Observation. — Batter  is  always  the  better  for 
being  made  an  hour  or  more  before  it  is  wanted. 

Suet  Pudding. 

Take  half  a pound  of  flour,  half  a pound  of 
beef  suet  chopped  very  small,  and  a tea-spoonful 
of  salt ; mix  these  with  just  sufficient  milk  or  wa- 
ter to  keep  them  together.  Boil  it  two  hours  and 
a half  in  a basin  or  cloth.  Prunes,  currants,  or 
raisins  stoned,  may  be  added  for  a change,  half  a 
pound  of  either. 

Suet  Pudding  with  eggs. 

To  a pound  of  beef  suet  chopped  very  fine,  six 
large  spoonfuls  of  flour,  a tea-spoonful  of  grated 
ginger  and  a teaspoonfu!  of  salt ; add  a quart 
of  milk  mixed  in  gradually,  and  four  eggs.  Boil 
it  three  hours  in  a ba  in  well  buttered,  or  two 
hours  acd  a half  in  a cloth  well  floured 
Hasty  Pudding. 

H 'U  the  yolks  of  two  eggs  with  a little  3alt, 
anJ  mix  them  with  half  a pint  of  cold  new  milk. 
S:;r  this  by  a little  at  a time  into  four  large  spoon- 
fuls of  flour,  and  beat  it  to  a very  smooth  batter. 
Set  a pint  and  a half  of  milk  on  the  fire,  and 
when  it  is  scalding  hot,  pour  in  the  batter, keep 
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stirring  it  well  that  it  may  be  smooth  and  not 
burn:  and  let  it  be  over  the  fire  til!  it  thickens, 
but  it  must  not  boil.  Pour  it  out  the  moment  it 
is  taken  off'  the  fire. 

This  eats  well  with  cold  butter  and  sugar  stir- 
re  d into  it3  or  wi*h  sugar  only. 

Observations. 

Fine  oatmeal  used  with  the  flour,  an  equal  quan- 
tity of  each,  makes  this  opening  to  the  bowels. 

Hasty  pudding  is  very  good  without  eggs  ; and 
may  be  made  by  the  above  receipt,  with  no  other 
difference  than  the  omitting  them. 

Cake  Pudding. 

Melt  half  a pound  of  butter  in  a quarter  of  a 
pint  of  milk  ; let  it  stand  till  it  is  no  more  than 
hike- warm  then  add  to  it  four  eggs  well  beaten, 
two  large  spoonfuls  of  thick  yeast,  or  four  of  thin, 
and  a little  salt,  all  well  mixed  together.  Strain 
the  whole  into  the  middle  of  a pound  of  flour, 
mix  it  up  lightly  and  6et  it  before  the  fire  to  rise 
for  an  hour.  Work  it  up  like  a cake,  adding  as 
this  is  done,  half  a pound  of  currants,  and  two 
spoonfuls  of  moist  sugar.  Bake  it  in  a dish,  or 
tin,  well  butte  ed  and  turn  it  out  before  it  is  sent 
to  table.  An  hour  and  a quarter  will  bake  it  in 
a brisk  oven. 

Suet  Dumplings  without  Eggs. 

To  a pound  of  flour,  put  ten  ounces  of  suet 
shred  small,  half  a pound  of  currants  clean  wash- 
ed, and  well  dried,  and  some  salt.  Mix  this  up 
with  milk  or  water  just  sufficient  to  make  it  a 
stiff  paste.  Divide  it  into  good  sized  dumplings, 
tie  them  in  separate  cloths,  well  floured,  snd  boil 
them  two  hours  ; the  currants  may  be  omitted  at 
pleasure. 
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Suet  Dumplings  with  Eggs. 

A pint  of  milk,  two  eggs  three  quarters  of  a 
und  of  beef  suet  chopped  fine,  a tea-spoonful 
grated  ginger,  and  flour  enough  to  make  it  in- 
dumplings, roll  them  in  a little  flour,  and  put 
era  into  boiling  water.  Move  them  gently  for 
little  while  to  prevent  the-ir  sticking  together. 

the  dumplings  are  email,  three  quarters  of  an 
)ur  will  boil  them , if  larger  the  time  mmt  be 
oportioned  to  their  size.  They  will  boil  equal- 
well  in  cloths,  which  is  often  preferred  on  ac- 
junt  of  keeping  the  outside  drier.  They  will 
t ,il  with  beef  if  approved,  but  must  not  the»  be 
it  into  cloths. 

Hard  Dumpling s. 

Make  some  flour  with  a little  salt  into  a pretty 
| iff  paste,  either  with  milk  or  water.  Roil  it 
to  balls  with  a little  flour.  Half  an  hour  will 
; oil  them  in  boiling  water.  They  are  very  nice 
■ oiled  with  a fine  piece  of  beef.  Made  up  of  a 
i ommon  dumpling  size,  and  boiled  either  with  or 
L ithout  cloths,  they  are  exceedingly  go^d,  eaten 
i -ith  cold  butter.  The  addition  of  some  currants 
akes  them  still  better : these  must  boil  an  hour. 

A Fruit  Pudding  in  crust. 

To  a pound  of  flour  put  half  a pound  of  suet 
hopped  small ; roll  these  together  on  a p^e-board 
. dth  a rolling  pin  till  the  suet  is  well  rolled  into 
i»  flour.  Add  a little  salt,  mix  it  up  lightly 
dth  cold  water,  and  mould  it  just  sufficiently  to 
oil  out.  Butter  a basin,  and  line  it  with  this 
rust,  rolled  out  rcoderatelv  thick ; put  in  the 
ruit,  lay  a piece  of  crust  rolled  out  round  on  the 
op,  and  turn  the  side  crust  over  it  a little  way  to 
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keep  in  the  juice  : tte  a cloth  tfell  floured  ove 
it.  A quart  baain  will  require  boiling  two  hoursj  I 
Apple  Dumpfitigs, 

Have  ready  a crust,  as  for  the  preceding  pud-: 
ding.  Pare  and  core  aa  many  large  Spirited  ap 
pies  as  there  are  to  be  dumplings.  Work  a pieci 
of  crust  round  them  moderately  thick,  tie  them  ir 
separate  cloths  well  floured  and  bbil  them ; i 
large,  an  hour  and  a quarter,  or  if  smaller,  in 
proportion. 

Observations. 

These  dumplings  are  certainly  best  when  the 
app  es  are  not  cored,  if  any  persona  can  put  up  wit! 
the  unusual  appearance  of  letting  the  cores  re 
main  in  The  apples  boil  thus  more  juicy  and 
better  flavoured.  The  place  of  the  core  is  some- 
times filled  up  with  quince  marmalade. 

A Cheshire  Pudding. 

A*ake a crust  as  above  for  the  fruit  pudding  ; 
roll  it  out  to  fourteen  or  fifteen  inches  in  length,' 
and  eight  or  nine  in  width.  Spread  it  with  rasp, 
berry  jam,  or  any  other  preserve  of  a similar  kind, 
and  roll  it  up  in  the  manner  of  a collared  eel.! 
Wrap  a cloth  round  it  tw®  or  three  times,  and  tie 
it  tight  at  each  end.  Two  hours  and  a quarter: 
will  ooil  it. 

A xoholt  Rice  Pudding. 

Stew  a quarter  of  a pound  of  whoie  nee  very 
gently  in  a pint  and  a half  of  new  milk.  When 
the  rice  is  tender  pour  it  into  a bason,  stir  in  a 
piece  of  butter,  and  let  it  Btand  till  quite  cool* 
Then  put  in  four  eggs,  a little  salt,  some  nutmeg 
and  sugar.  Boil  it  an  hour  in  a basin  well  but- 
tered. 
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Apple  Pudding  rvtik  Cream. 

Pare  and  grate  three  or  lour  apples  according 
to  the  size,  but  they  must  be  pretty  large.  Add 
to  them  a quarter  of  a pound  of  Naples  biscuits 
grated,  a little  nutmeg,  a pint  of  cream,  sugar  to 
the  taste,  and  ten  eggs  with  but  halt  the  whites, 
■well  beaten  with  a little  salt.  Bake  it  with  a crust 
rcund  the  edge  of  the  dish  for  an  hour.  Sift  it 
over  with  powdered  sugar  when  done. 

A Carrot  pudding. 

Scrape  a raw  cariot  very  clean,  and  grate  it. 
To  half  a pound  of  this  grated  carrot,  put  half  a 
pound  of  grated  bread,  half  a pound  of  fresh  but- 
ter melted,  half  a pint  of  cream,  half  a pint  of 
sack,  some  ofange  flour  water,  sugar  to  the 
taste,  a little  nutmeg  grated,  and  eight  eggs, 
leaving  out  half  the  whites,  well  beaten  with  a 
little  salt.  It  mu3t  be  of  a moderate  thickness, 
if  it  is  more  than  that,  therefore  put  in  some  ad- 
ditional cream.  This  will  either  bake  or  boil.  If 
to  be  baked,  cover  it  into  a dish  with  a puff  paste 
under  it,  and  bake  it  an  hour.  Sift  powdered 
sugar  over  it  when  it  comes  from  the  oven.  If 
to  he  boiled,  pour  it  into  a well  buttered  basin, 
and  boil  it  an  hour  and  a half.  Serve  it  up  with 
white  wine  saued 

Cheese  Rice  Pudding. 

Set  a quarter  of  a pound  of  grou  nd  rice,  in  a 
pint  of  milk,  over  the  fire  till  the  rice  is  soft — 
Stir  it  that  it  may  not  burn,  and  do  not  let  it  bdil. 
Put  it  into  a barin,  add  a quarter  of  a pound  of 
fresh  butter,  stirring  it  about  till  the  butter  is 
melted.  Throw  a thin  cloth  over  it  to  keep  it 
from  dost  without  quite  excluding  the  air,  and 
T«t  it  itand  till  the  next  day.  Then  add  three 
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eggs,  well  beaten,  with  a little  salt,  sugar  and  nut- 
meg to  the  taste,  two  spoonfuls  of  sweet  wine, 
and  a quarter  of  a pound  of  currants,  clean 
washed  and  thoroughly  dried.  Bake  this  in  patty 
pans,  lined  with  puff  paste. 

A Citron  Pudding. 

Melt  a quarter  of  a pound  of  butter,  add  to 
it  five  ounces  of  lump  sugar  powdered,  the  yolks 
of  four  eggs,  the  whites  of  two,  well  beaten, 
and  a spoonful  of  brandy.  Lay  a rich  paste 
over  the  bottom  of  the  dish.  Grate  an  ©unce 
of  citron,  and  half  an  ouuce  of  candied  lemon 
peel,  screw  them  upon  the  paste,  'i  hen  pour 
in  the  other  ingredients,  and  bake  it  half  an  hour. 

Buttermilk  Card  Pudding. 

Turn  three  quarts  of  new  milk,  warm  from 
the  cow,  or  made  milk  warm,  with  a quart  of 
buttermilk.  Dram  off  the  whey  through  a 
sieve  and  when  the  curd  is  dry,  pound  it  in  a 
marble  mortar  with  a quarter  of  a pound  of 
butter,  half  a pound  of  sugar,  an  ounce  of 
sweet  and  two  three  bitter  almonds,  and  a le- 
mon  boiled  tender.  When  these  are  wed  beaten 
and  mixed  together,  add  two  ounces  of  crum  of 
roll  grated,  some  nutmeg  grated,  a teacup  full 
of  thick  cream  six  eggs,  vftth  hut  half  the  whites, 
well  beaten  with  a little  salt,  and  a glass  of  rich 
sweet  wine.  Bake  this  when  well  stirred  to- 
gether, in  a dish,  or  cups  well  buttered,  turn 
out  from  either,  and  pour  white  wine  sauce  into 
the  dish. 

A potato  pudding. 

Take  a pound  of  potatoes  after  they  are  boiled 
and  peeled,  and  beat  them  into  a marble  mortar, 
with  half  a pound  of  butter.  Boil  an  ounce  of 
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lemon  peel,  and  beat  it  in  a mortar  by  itself. 
Mix  the  lemon  with  the  potatoes,  add  to  them 
eight  yolks  of  eggs,  and  four  whites,  with  sugar 
to  the  taste.  Put  into  a dish  with  a crust 
round  the  edge,  and  bake  it  in  a slow  oven. 

A rich  Potato  pudding. 

To  half  a pound  of  boiled  potatoes  beaten  in 
a marble  mortar,  with  a quarter  of  a pound  of 
butter,  add  a quarter  of  a pint  of  cream,  the 
rind  of  a lemon  grated,  add  the  juice  strained 
in  two  spoonfuls  of  white  wine,  sugar  to  the 
taste,  two  ounces  of  almonds  beaten  with  orange 
flower  water,  some  candied  orange  peel  cut  thin, 
and  the  yolks  of  eight  eggs  well  beaten  with  a 
little  salt.  Bake  this  in  a dish  with  a puff  crust 
round  the  edge  of  it  for  an  hour  in  a moderate 
oven.  Sift  powdered  sugar  over  it  before  it  is 
set  to  table. 

Bread  and  Apple  pudding. 

Grate  six  ounces  of  bread,  put  to  it  six  ounces 
of  powdered  sugar,  six  ounces  of  apples  grated, 
six  ounces  of  currants  well  washed  and  dried, 
and  six  ounces  well  beaten  with  some  salt.  Mix 
all  those  thoroughly  together,  and  boil  it  in  a 
well  buttered  basin  (or  an  hour  and  a half ; serve 
it  up  with  white  wine  sauce. 

White  puddings. 

Pour  two  pint3  and  a half  of  scalding  hot 
milk  upon  half  a pound  of  Naples  biscuits  or 
bread  ; let  it  stand  uncovered  and  when  well 
soaked  bruise  the  bread  very  fine.  Put  to  it 
half  a pound  of  almonds  beat  well  with  orange 
flower  water,  three  quarters  of  a pound  of  sugar, 
a pound  of  beef  suet  or  marrow,  shred  fine,  a 
quarter  ©f  an  ounce  of  salt,  ten  yolks  of  eggs, 
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five  whites.  Mix  the  whole  thorough  y together, 
and  put  it  into  the  skins,  filling  them  but  half 
full,  and  tying  them  at  a proper  d.stance  like 
sausages. 

Observations. 

The  skins  must  be  carefully  cleaned,  and  laid 
in  rose  water  some  hours  before  they  are  used. 

Currants  may  be  put  in  instead  of  almonds,  if 
preferred. 


A plum  pudding. 

To  three  quarters  of  a pound  of  flour  add  three 
quarters  of  a pound  of  raisins,  weighed  after 
they  are  Stoned,  half  a pound  of  suet  or  fh.ar- 
row,  cut  small,  a pint  of  milk,  two  eggs,  three 
spoonfuls  of  moist  sugar,  and  a little  salt.  Boil 
it  five  hours. 

A small  very  rich  plum  pudding. 

Tnret  quarters  of  a pound  of  sufet  shred 
small,  halt  a pound  of  raisins,  weigh  them  after 
they  arc  stoned,  and  chop  them  d little  ; three 
spoonfuls  of  flour,  three  spoonfuls  of  moist  su- 
gar, a little  nutmeg  and  salt,  three  yolkjfe  of  egus, 
and  two  whites.  Let  it  boil  four  hours  in  a basin 
or  tin  mould  well  buttered. 

Pour  over  it,  when  served  up,  melted  butt  e 
with  white  wine  and  sugar. 

Brcni  ii Bread  pudding. 

A pound  of  beef  suet  chopped  very  small,  a 
pound  of  bread  grated,  half  a pound  of  raisins, 
Stoned  and  chopped,  half  a pound  of  currant^,  a 
nutmeg  grated,  a teaspoon  lull  of  salt,  and  six 
eg  s.  Mix  th  ose  Well  together,  and  let  it  boil 
six  hourr  in  a basin  well  buttered. 

Plum  pudding  •uiUhoul  eggs. 

Three  quarters  of  a potontf  of  flo  ut,  three 
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quarters  of  a pound  of  suet  chopped  small,  three 
quarters  of  a pound  of  raisins,  stoned  ; three 
quarters  of  a pound  of  currants  well  washed  and 
dried,  a tea  spoonful  of  ground  ginger,  and 
rather  more  salt.  Stir  all  well  together,  and  add 
a little  milk,  as  will  mix  it  up  quite  stiff.  Boil 
this  for  four  hours  in  a buttered  basin. 

A baled  plumb  pudding 

Make  it  the  same  as  above,  only  let  it  be  a 
pint  of  milk,  and  add  two  eggs.  An  hour  and  a 
half  will  bake  it. 

A rice  pudding  with  cream. 

Stew  a quarter  of  a pound  of  whole  rice  in 
water  till  it  is  tender,  pour  off  the  water  and  set 
it  over  the  fire  with  milk  enough  to  make  it  mo- 
derately thick  till  it  is  scalding  hot.  Pour  it  into 
a basin  and  stir  in  a piece  of  butter.  When  cold 
add  to  it  a quarter  of  a pint  of  cream,  the  yolks 
of  five  eggs,  the  whites  of  two,  some  nutmeg  and 
sugar  to  the  taste.  Boil  it  in  a cloth  three  quarters 
of  an  hour. 

A bread  pudding  baked. 

Put  a quarter  of  a pound  of  butter  to  a pint  of 
cream  or  new  milk,  set  it  upon  the  fire,  stirring  it 
all  the  time.  As  soon  as  the  butter  is  melted,  stir 
inasmuch  stale  white  bread,  grated,  as  will  make  it 
moderately  thick.  Put  in  thiee  eggs,  a little  salt 
and  nutmeg,  and  some  moist  sugar.  Bake  it  three 
quarters  of  an  hour.  The  dish  it  is  put  into  should 
be  buttered.  Half  a pound  of  currants  may  be 
added  if  agreeable. 

An  Almond  pudding. 

Blanch  half  a pound  of  sweet  almonds,  and  beat 
them  in  a marble  mortar,  with  orange  flour  water, 


126 

Add  the  rind  of  two  lemons  grated,  half  a pound  of 
butter  melted,  eight  yolks  of  eggs,  and  four  whites, 
with  sugar  to  the  taste.  Bake  it  half  an  hour,  with 
a puff  paste  round  the  dish. 

A Lemon  pudfling. 

Grate  half  a pound  of  Naples  biscuit,  add  to  it 
three  quarters  of  a pound  of  powdered  sugar,  g^ate 
the  rinds  of  two  clear  good  sized  lemons  into  it,  and 
squeeze  in  the  juice.  To  these  put  three  quarters 
of  a pound  of  melted  butter,  a pint  of  thick  cream» 
twelve  yolks  of  eggs  and  six  whites,  and  a nut- 
meg grated.  Mix  all  well  together,  and  pour  it 
into  a dish  with  a paste  at  the  bottom.  Sift  a little 
fine  sugar  over  it  before  it  is  put  into  the  oven* 
Half  an  hour  will  bake  it. 

Seville  oranges  may  be  used  instead  of  lemons, 
if  preferred. 

A Biscuit  pudding. 

Scald  a pint  of  cream  or  new  milk,  and  pour  it 
upon  a quarter  of  a pound  of  Naples  biscuits  grated. 
Let  these  stand  till  cold,  then  add  two  spoonfuls  of 
powdered  sugar,  half  a spoonful  of  flour,  some 
orange  flower  water,  some  nutmeg  grated  ; four 
yolks  of  eggs  and  two  whites,  well  beaten  with  a 
little  salt.  Mix  all  well  together,  and  boil  the 
pudding  in  a basin,  buttered  and  dredged  with  flour, 
for  an  hour.  Serve  it  up  with  melted  butter  in  the 
dish,  and  some  fine  sugar  sifted  over  it. 

Apricot,  Gooseberry , or  Apple  pudding. 

Caudle  the  fruit  in  an  earthen  pot,  set  it  into  a 
saucepan  of  water,  till  it  will  pulp  through  a col- 
ander. To  a pint  of  pulp  put  the  yolks  of  ten 
eggs,  the  whites  of  five,  a quarter  o:  a pourd  ot 
boiled  butter,  three  spoonfuls  of  rose  water,  and  1 
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sugar  to  the  taste.  Stir  all  well  together,  and  bake 
it  in  a china  dish,  with  a puff  paste  under  it,  half  an 
hour  in  a quiek  oven. 

Common  Pancakes. 

Beat  two  eggs  with  a little  salt,  and  stir  them 
into  three  spoonfuls  of  flour.  Add  a pint  of  new 
milk  by  degrees,  and  beat  up  the  batter  very 
smooth.  Fry  them  in  a small  pan  of  boiling  lard, 
of  a light  brown  colour.  Make  them  of  a moder- 
ate thickness.  Fried  by  spoonfuls,  this  will  make 
plain  flitters. 

Observation. 

Pork  lard  in  general  fries  thing  of  a lighter 
:olour,  and  nicer  than  butter.  It  should  be  fresh, 
and  carefully  dried  down. 

These  pancakes  will  be  very  good  without  the 
jggs,  and  without  any  substitute  for  them.  They 
may  likewise  be  made  with  malt  liquor,  yeast 
rr  snow,  instead  of  eggs  : with  the  malt  liquor  or 
mow,  rather  less  than  the  quantity  of  milk,  or  else 
ldd  a little  more  flour. 

Cream  Pancakes. 

Put  an  ounce  of  butter  into  half  a pint  of  cream, 
et  on  the  fire  till  the  butter  is  melted,  and  then 
mix  it  gradually  into  two  spoonfuls  of  flour.  Add 
.he  yolks  of  two  eggs,  a little  nutmeg  and  salt. 
Fry  them  in  a small  pan,  and  this  quantity  will 
make  a dozen.  A small  piece  of  butter  should 
ae  put  into  the  pan  with  the  first  pancake. 

Whole  Rice  Pancakes. 

Stew  half  a pound  of  whole  rice  in  as  much 
water  a3  will  just  keep  it  doing  properly,  till  it  is 
very  tender.  Let  it  stand  um  overed  to  cool,  then 

oreak  it  very  small,  and  put  to  it  half  a pint  of 
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scalded  cream>  half  a pound  clarified  butter,  ahand- 
ful  of  flour,  a little  nutmeg,  and  five  eggs  well 
beaten  with  some  salt.  Stir  these  well  together, 
and  fry  them  in  biftter  br  lard.  Serve  them  up 
with  sugar  sifted  over  them,  and  a Seville  orange, 
or  lemon,  cut  and  laid  round  the  dish. 

Ground  Rice  Pancakes . 

Set  a pint  of  new  milk  on  the  fire,  and  w^hen  it 
is  scalding  hot,  stir  it  in  two  spoonfuls  of  ground 
rice,  mixed  up  with  a quarter  of  a pmt  of  cold 
milk.  Keep  it  on  the  fire  till  it  thickens,  but  do 
not  let  it  boil.  Put  it  into  a basin  to  cool,  stirring 
in  gently  a quarter  of  a pound  of  butter.  W hen 
cold,  add  some  sugar,  a little  nutmeg,  and  fovf 
eggs,  well  beaten  with  some  salt.  Fty  these  in  as 
little  lard  as  possible,  of  a nibe  light  brown  colour. 
Serve  them  up  with  sugar  sifted  over  them,  and 
with  lemon,  or  with  Seville  orange,  cut  and  laid 
round  the  dish. 

Potato  Fritters. 

To  half  a pound  of  potatoes  scraped,  aftef  it  is  boiled 
add  a large  spoonful  of  crelarVi,  four  eggs  well  beat- 
en  with  some  salt,  half  a spooriful  of  letr.on  juice 
a glass  of  sweet  Wine,  ahd  a little  nutmeg,  grated. 
Beat  these  to  a very  light  batter,  and  try  them  in. 
a good  deal  of  lard,  the  usual  size  of  fritters.  Serve 
them  up  with  sugar  sifted  over  thertr,  lemon  or  Seville 
orange,  Cut  and  laid  rouhd  the  dish,  and  whit  e wine  ^ 
sauce  in  a tureen. 


PICKLES. 

Observation  S. 

Pickles  well  chewed  anl  eaten  in  moderation, 
are  not  bad,  as  vehicles  for  taking  a ceriuin  portion 
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of  vinegar,  which  is  useful  on-  many  occasions  as 
resisting,  putrefaction,  assisting  digestion,  and  re- 
moving obstructions,  and  thus  counteracting  gross 
foods.  But  an  immoderate  use  of  vinegar  is  very 
injurious  to  all  constitutions,  and  there  are  some 
that  cannot  bear  it  at  all. 

The  simplest  kinds  of  pickles  are  the  safest. 
When  spices  are  too  profusely  used  in  them,  or  too 
many  kinds  used  together,  they  tend  to  counteract 
the  benefits  of  the  vinegar. 

Vegetables  arc  better  pickled1  separately,  than 
cod  fused  medleys  of  them  put  together. 

To  green  p ckles  by  the  means  of  copper  or 
brass,  under  any  form  makes  them  a positive  poi- 
son : and  though  its  operation  may  not  be  immedi- 
ately perceived,  it  will  never  fail  to  prodnee  some 
| injurious  effect, 

Stone  jars  should  be  used  for  keeping  pickles  in, 
and  a wooden  spoon  or  silver  fork,  to  put  them 
; into  or  take  them  out  of  the  jars. 

A very  good.  Vinegar 

A low  a pound  of  lump  sugar  to  a gallon  of  wa- 
j ter.  Boil  this,  taking  all  the  scum  off  very  carefully, 
j and  pour  it  into  a tub  to  cool.  When  no  more  than 
milk  warm,  rnb  some  yeast  upon  a piece  of  bread 
aad  put  it  into  it,  and  let  it  ferment  about  twenty- 
four  hours  ; then  put  the  liquor  into  a cask  with  iron 
boop3,  lay  piece  of  tile  over  the  bung  hole,  and  aet 
it  into  the  kitchen  which  is  better  than  setting  it  in 
the  sun.  It  will  be  fit  to  bottle  in  six  months 

March  is  the  be9t  time  of  year  for  the  making 
of  vinegar,  though  if  kept  in  the  kitchen,  this  is  of 
little  consequence. 
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To  Pickle  Red  Cabbage. 

Hang  the  cabbage  up  in  the  kitchen,  bottom 
upwards,  for  four  days  to  dry  ; then  cut  them  into 
thin  slices,  put  them  into  a stone  jar,  first  a layer 
of  cabbage,  then  a little  salt,  some  black  pepper, 
alspice  and  ginger,  and  soon  till  the  jar  is  full.  Then 
fill  it  up  with  vinegar,  and  tie  it  down  close. 

To  Pickle  Large  Cucumbers,  Cherkins,  Isfc. 

Wipe  them  clean  with  a cloth,  then  put  them  into 
a stone  jar,  and  pour  boiling  vinegar  with  a hand- 
ful  of  salt  over  them.  Boil  the  vinegar  up  every 
three  days,  and  pour  it  upon  them  till  they  become 
green  ; then  put  some  ginger  and  pepper  to  them, 
and  tie  them  up  close  for  use. 

To  pickle  Mushroom. 

Cut  the  steins  of  small  button  mushrooms  at  the 
bottom  ; wash  them  two  or  three  times  in  fresh 
water,  with  apiece  of  clean  flannel  Have  a stew« 
pan  ready  upon  the  fire,  with  some  spring  water 
in  it,  and  a handful  of  common  salt,  and  when  it 
boils,  put  in  the  mushrooms.  Boil  them  about  three 
or  four  minutes,  then  take  them  off  the  fire,  drain 
them  in  a colander,  and  then  spread  them  directly 
upon  a linen  cloth,  covering  them  with  another. 
Have  ready  several  wide  mouth  bottles,  and  as  the 
mushrooms  are  put  into  them,  every  no.v  and  then 
put  in  a blade  or  two  of  mace,  and  some  nutmeg, 
sliced  : and  then  fill  the  bottles  with  distilled  vine- 
gar. Some  melted  mutton  fat,  stiained  and  poured 
over  them,  will  keep  them  as  well,  or  better  than  oil. 

Pickled  Onions. 

Peel  some  small  onions,  and  put  them  into  salt 
a»d  water  far  one  day,  changing  it  once  in  that  time. 
Dry  them  in  a cloth,  then  take  some  white  wine 
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mace,  a little  pepper,  cloves  and  some  vinegar  ; 
pour  this  pickle  over  the  onions,  after  having  boiled 
it ; and  when  it  is  cold  cover  the  onions  closely  with 
a bladder. 

<£2>  -3-.se- 

Directions  for  Carving 

The  carve  knife  should  be  light  and  of  a midd- 
ling size  and  fine  edge.  The  fork  two  pronged, 
made  with  a spring  guard  is  preferable.  Strength 
is  less  required  than  address  in  the  manner  of  using 
it,  and  to  facilitate  this,  the  cook  should  give  orders 
to  the  butcher  to  divide  the  joints  of  the  bones  of 
all  carcase  joints  of  mutton,  lamb,  and  veal,  (such 
as  neck,  breast,  and  loin,)  which  may  then  be  easily 
cut  into  thin  slices,  attached  to  the  joining  bones.  If 
the  whole  of  the  meat  belonging  to  each  bone  should 
j be  too  thick,  a small  slice  should  be  taken  off  be- 
tween every  two  bones. 

The  more  fleshy  joints  (as  fillet  of  veal,  leg  or 
saddle  of  mutton  and  beef,)  are  to  be  helped  in 
-.bin  slices  neatlycut  and  smooth  ; observing  to  let 
;he  knife  pas3  down  to  the  bone,  in  the  mutton  and 
oeef  joints. 

The  dish  should  not  be  too  far  from  the  carver  ; 
is  it  gives  an  awkard  appearance,  and  makes  the 
ask  more  difficult.  Attention  is  to  be  paid  to  help 
very  one  to  a part  of  such  articles  as  are  consider- 
;d  the  best. 

In  helping  fish,  take  care  not  to  break  the  flakes; 
which  in  cod  and  very  fresh  salmon,  are  large,  and 
ontribute  much  to  the  beauty  of  its  appearance, 
v fish-knife,  not  being  sharp,  divides  it  best  on  this 
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account.  Help  a part  of  the  roe,  milt  or  liver,  to 
each  person.  The  heads  of  carp,  parts  of  those  of 
cod  and  salmon,  sounds  of  cod,  fins  of  turbot,  are 
likewise  esteemed  niceties,  and  are  to  be  attended  to 
accordingly. 

In  cutting  up  any  wild  fowl,  duck,  goose,  or  tur- 
key, fbr  a large  party,  if  you  cut  the  slices  down 
from  pinion  to  pinion,  without  making  wings,  there 
will  be  more  prime  pieces. 

A'.Codf  Head. — Kiish  in  general,  requires  very 
little  carving,  the  fleshy  parts  being  those  principal- 
ly esteemed  A cod’s  head  and  shoulders,  when  in 
season1,  and  properly  boiled,  is  a very  genteel  and 
handsome  dish.  When  cut,  it  should  be  done  w ith 
a fish  trowel,  and  parts  about  the  back-bone  on 
the  shoulders  are  the  b st  and  most  firm.  About 
the  head'are  many  delicate  parts,  and  a great  deal 
of  the  jelly  kind.  The  jelly  part  lies  about  the  jaw  |] 
bones,  and  the  firm  part  within  the  head.  Some  . 
are  fond  of  the  palate,  and  others  the  tongue,  which  f, 
likewise  may  be  got  by  putting  a spoon  into  the  : 
mouth*  h 

A Round  of  Beef. — Cut  off  a slice  ati  inch  thick  ^ 
all  the  length,  and  then  help.  The  soft  fat  which  l 
resembles  the  manow,  lies  at  the  back  of  the  bone  ; 
the  firm  fat  must  be  cut  in  horizontal  slices  at  the  jj. 
edge.  It  is  proper  to  ask  which  is  preferred,  as 
tastes  differ.  The  skewer  that  keeps  the  meat  pro- 
perly  together  when  boiling,  should  be  drawn  out  ... 
before  it  is  served  up  ; or  if  necessary  to  leave  the 
skewer  in,  put  a silver  or  plated  one.  Dt 

Sirloin  of  Beef  may  he  begun  either  at  the  end,  j, 
or  by  cutting  into  the  middle.  It  is  usual  to  in- 
quire  whether  outside  or  inside  is  preferred.  For 
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the  outside,  the  slice  should  be  cut  down  to  the 
bones,  and  the  same  with  every  following  helping. 
Slice  the  inside  likewise  and  give  with  each  piece 
some  soft  fat. 

Rump  oj  Beef  is  cut  in  the  same  way  as  a fillet 
af  veal  in  the  next  article.  It  should  be  kept  even 
*11  over.  When  helping  the  fat,  observe  not  to 
aack  it,  but  cut  it  smooth.  A deep  slice  should  be 
;utoff  the  beef  before  you  begin  to  help,  as  dir- 
ected for  the  round. 

Fillet  of  Veal . — In  an  ox  this  part  is  a round  of 
jeef.  Ask  whether  the  brown  or  outside  be  liked, 
itherwise  help  the  next  slice.  The  bone  is  taken 
out,  an  . the  meat  tied  close  before  dressing,  which 
-nakes  the  fillet  very  solid.  It  should  be  cut  thin 
und  very  smooth.  A stuffing  is  put  into  the  flap, 
f vhich  completely  coversit  ; you  must  cut  deep  in- 
■i  o this,  and  help  a thin  slice,  as  likewise  of  fat, — 
7rom  carelessness  in  not  covering  the  latter  with 
oapei , it  is  sometimes  dried  up  to  the  greater  disap- 
ointmenl  of  the  carver. 

Breast  of  Veal. — Onepart  (which  is  called  th  e 
risket)  is  thickest,  and  has  gristles;  put  your  knife 
bout  four  inches  from  the  edge  of  this,  and  cut 
hrough  it,  which  will  separate  the  ribs  from  the 
risket.  Ask  which  is  chosen,  and  help  accor- 
;i  ingly. 

Calf’s  Head,  has  a a great  deal  of  meat  upon  it  if 
. roperly  managed.  Cut  slices  from  it,  letting  the 
nife  go  close  to  the  bone.  In  the  fleshy  part  at 
ae  neck  end,  there  lies  the  throat  sweet  bread,  which 
on  should  help  a slice  of  with  the  ether  part.— 
. lany  like  the  fat  of  the  eye,  which  you  must  cut 
at  with  the  point  of  your  knife,  and  divide  in  tw®. 
M H 
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If  the  jaw  bone  be  taken  off,  there  will  be  found 
some  fine  lean.  Under  the  head  is  the  palate,  which 
is  reckoned  a nicety  ; the  person  carving  should  be 
acquainted  with  all  things  that  are  thought  so,  that 
they  may  distribute  them  among  the  guests  accor. 
ding  to  their  liking. 

Shoulder  of  Mutton. — This  is  a very  good  joint, 
and  by  many  preferred  to  the  leg  ; it  being  very 
full  of  gravy,  if  properly  roested,  and  produces 
many  nice  bits,  when  laid  in  the  dish  with  its  back 
uppermost.  When  it  is  first  cut,  it  should  be  in 
the  hollow  part  of  it,  not  far  from  the  shank  ; and 
the  knife  should  be  to  the  bone-  The  prime  part  of 
the  fat  lies  on  the  outer  edge,  and  is  to  be  cut  out 
in  thin  slices  If  many  areattable,  and  the  hoi. 
low  part  is  eaten,  some  very  good  and  delicate  pieces 
may  be  cut  out  on  each  side  of  the  bridge  of  the 
blade  bone. 

Leg  of  Mutton — A leg  of  wether  mutton 
(which  is  the  best  flavoured)  may  be  known  from 
ewe  mutton  by  a string  which  passes  down  the  loin. 
The  best  part  is  the  midway,  inside  between  the 
knuckle  and  the  further  end.  Begin  to  help  there 
by  cutting  thin  deep  slices.  If  the  outside  is  not 
fat  enough,  help  some  from  the  side  of  the  broad 
end,  called  the  lap.  This  part  is  most  juicy,  but 
many  prefer  the  knuckle,  which  in  tine  mutton  will 
be  very  tender  though  dry.  There  are  very  fine 
slices  on  the  back  of  the  leg  : turn  it  up,  and  cut 
the  broad  end,  not  in  the  direction  you  did  the  o- 
ther  side,  but  longways.  To  cut  the  cramp,  or 
what  is  mostly  termed  the  gentleman’s  bone,  take 
hold  of  the  shank-.with  your  left  hand,  and  cut  down 
to  the  thigh  bone  ; then  pass  the  knife  under  the 
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knife  under  the  cramp  bone  in  the  direction  where 
it  lies. 

A fore  quarter  of  a Lamb  — Separate  the  shoulder 
from  the  breast  and  ribs  by  passing  the  knife  under 
the  joint,  keeping  it  towards  you  horizontally,  to 
prevent  cutting  the  meat  too  much  off  the  bones. 
If  grass  lamb,  the  shoulder  being  large,  put  it  into 
mother  dish.  Squeese  the  juice  of  half  a Seville 
irange  or  lemon,  on  the  other  part,  and  sprinkle  a 
■ ittle  salt  and  pepper.  Then  separate  the  grisly  part 
rom  the  ribs,  and  help  either  from  that  or  from  the 
ibs,  as  may  be  chosen. 

Haunch  of  Venison. — Cut  down  to  the  bone,  in 
he  usual  place  where  you  make  the  first  cut  in  a 
:g  of  mutton,  to  let  out  the  gravy  ; then  turn  the 
road  end  of  the  haunch  towards  you,  put  in  the 
nifeand  cut  as  deep  as  you  can  to  the  end  of  the 
aunch,  then  help  in  some  thin  slices  observing  to 
• ve  some  fat  to  each  person.  There  is  more  fat 

i which  is  a favourite  part)  on  the  left  side  than  on 
e other  ; and  those  who  help  must  take  care  to 
•oportion  it,  as  likewise  the  gravy,  according  to 
le  number  of  the  company. 

Haunch  of  Mutton  is  the  leg  and  part  of  the  loin, 
it  so  as  to  resemble  a haunch  of  venison,  and  may 
eJ  made  to  resemble  it  very  much  in  both  look  and 
ivour,  by  being  kept  hnng  up  in  a cool  place  a 
ngth  0^  time  according  to  the  season  with  a clove 
garlic  in  the  shank  : and  it  is  to  be  helped  at 
ble  in  the  same  manner. 

Saddle  of  Mutton. — Cut  long  thin  slices  from 
'■  e tail  to  the  end,  beginning  close  to  the  back  bone. 

a large  joint,  the  slice  may  be  divided.  Cut 
''  me  fat  from  the  sides. 
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Ham  may  be  cut  three  ways  ; the  common  me- 
thod is  to  begin  the  middle,  by  long  slices  in  thfe 
centre  through  the  thick  fat.  This  brings  to  the 
prime  at  first,  and  with  a sharp  knife  enlarging 
that,  by  cutting  succesive  thin  circles  ; this  pre- 
serves the  gravy,  and  keeps  the  meat  moist. 

The  last  and  most  saving  way  is  to  begin  at  the 
hock,  end  (which  many  are  most  fond  of)  and  pro- 
ceed onwards. 

Ham  that  is  used  for  pies*  &c  should  be  cut 
from  the  under  side,  first  taking  off  a thin  slice. 

Sucking  Pig . — The  first  thing  is  to  separate  a 
shoulder  from  the  carcass  at  one  side,  and  then  the 
leg.  The  ribs  are  then  to  be  divided  into  about 
two  helpings,  and  an  ear  or  jaw  presented  with  them 
and  plenty  of  sauce.  The  joints  may  either  be  di- 
vided into  two  each,  or  pieces  may  be  cut  from  them 
The  r.bs  are  reckoned  the  finest  parts  ; but  some 
people  prefer  the  neck  end  between  the  shoulders. 

Goose. — Cut  eff  the  apron,  and  pour  into  the 
body  a glass  of  port  wine,  and  a large  tea  spoonfu 
of  mustard,  first  mixed  nt  the  side  board.  Turi 
the  neck  end  of  the  goose  towards  you,  stick  yon 
fork  firm  in  the  centre  of  the  breast  which  yoi 
should  not  remove  till  you  come  to  cut  off  the  side 
bones,  and'eut  the  whole  breast  into  tong  slices  fror 
one  wing  to  another  ; but  only  remove  them  a3yo 
help  each  person,  unless  the  company  is  so  large  < 
to  require  the  legs  likewise.  This  way  gives  moi 
prime  bits  than  by  making  wings.  Take  off  tl 
lag  and  w;ng,  p t your  knife  into  the  small  end 
the  pinion  or  sham  wing,  and  press  it  clo  e to  tl 
body  and  divide  the  joint,  which  raise  up.  N 
thing  but  practice  will  enable  people  to  hit  the  joi 
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exactly  at  the  first  trial.  When  the  leg  and  wing 
of  one  side  are  done,  go  on  to  the  other  ; but  it  is 
not  often  necessary  to  cut  upthe  whole  goose,  unless 
the  company  be  very  large.  The  best  pieces  are  the 
breast  and  thighs,  after  being  divided  from  the  drum- 
sticks 

Hare. — The  best  way  of  cutting  it  up  is  to  put 
the  point  of  the  knife  under  the  shoulder,  and  to 
cut  all  the  way  down  to  the  rump,  on  one  side  of 
the  back  bone.  Do  the  same  on  the  other  side,  so 
that  the  whole  hare  will  be  divided  into  three  parts. 
Cut  the  back  into  four,  which  with  the  legs,  is  the 
part  most  esteemed.  The  showlders  must  be  cwt  off 
in  a circular  line  ; lay  the  pieces  neatly  on  the  dish 
a3  you  cut  them,  and  then  help  the  company,  giv- 
ing some  pudding  and  gravy  to  every  person.  This 
way  can  only  be  practised  when  the  hare  is  young  ; 
if  old,  don’t  divide  it  down,  which  will  require  a 
strong  arm  : but  put  the  knife  between  the  leg  and 
back,  and  give  it  a little  turn  inwards  at  the  joint, 
which  you  must  endeavour  to  hit  and  not  to  break 
by  force.  When  both  legs  are  taken  off,  there  is  a 
fine  collop  on  each  side  of  the  back  ; then  divide 
the  back  into  as  many  pieces  as  you  please,  and  take 
off  the  shoulders,  which  are  by  many  preferred,  and 
are  called  the  sportsman’s  pieces.  When  every  one 
is  helped,  cut  off  the  head  ; put  the  knife  between 
the  upper  and  lower  jaw,  and  divide  them,  which 
will  enable  you  to  leave  the'upper  flat  on  your  plate, 
then  put  the  point  of  the  knife  into  the  centre,  and 
;ut  the  head  in  two.  The  ears  and  brains  may  then 
se  helped  to  those  who  like  them. 

Carvo  Rabbits  as  directed  the  latter  wav  for  hare; 
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catting  them  into  two  pieces,  whicn  with  the  legs  are 
the  prime. 

A Fowl. — i-.ay  the  fowl  on  your  plate  : and  place 
the  joints  as  cut  off  on  the  dish.  Take  the  wing  off, 
only  dividing  the  joints  with  your  knife,  and  then 
with  your  fork  lift  up  the  pinion  and  draw  the  wing 
towards  the  legs,  and  the  muscles  will  separate  in  a 
more  complete  form  than  if  cut.  Slip  the  knife 
between  the  leg  and  body,  and  cut  to  the  bone  ; then 
with  the  fork  turn  the  leg  back  , and  the  joint  will 
give  way  if  the  bird  is  not  old.  When  the  fore 
quarters  are  thus  removed,  takeoff  the  mern 
thoughts  and  the  neck  bones  The  next  thing  ii 
to  divide  the  breast  from  the  carcass,  by  cutting 
through  the  tender  ribs  close  to  the  breast,  quite 
down  to  the  tail.  Then  lay  the  back  upwards,  pu 
your  knife  into  tfhe  hone  half  way  from  the  nee*  t j 
the  rump,  and  on  raising  the  lower  end  it  will  sepai; 
ate  readily.  Turn  the  rump  from  yon,  and  take  o ; 
the  side  bones,  and  the  whole  will  be  done.  Afte 
all,  more  advantage  will  be  gained  by  observin! 
those  who  carve  well,  and  a little  practice,  than  b ; 
any  written  directions  whatever. 
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TO  THE  RECEIPTS. 

Observations  on  Cooking  Utensils  - - 

General  Remarks  on  the  state  in  which  the  various 
substances  used  as  Food,  are  best  adapted  to  the 
purposes  of  Healthful  Sustenance 
On  Diet  - 

A 

Asparagus,  to  boil  - -r 

■— — as  an  entremet  to  dies* 

Artichokes,  to  boil 

Animal  food,  observations  on  , 

on  dressing 

Brocolt,  to  boil 
Bread  crumbs,  to  fry 
Beans,  to  boil 
■ ■ ■French  with  cream 

__ — French  to  stew 

Beet  Root,  red,  to  boil  - ; -J 


B 


■ or  German  mangel  wuiael,  to  boil 


Broth,  a proper — mutton  booth 

Chicken— observations  on  broth 

Boiling  Mutton 

Beef,  Veal,  Lamb,  Pork 


-Haunch  of  Venison,  Calf’s  Head  Tongue 
•Pickled  PoTk,  Bacon,  Ham,  Marrow,  Bones 
-Poultry,  fec—Torkey 


5 

7 

18 

31 

19 

34 

39 

17 

94 

19 

21 

27 

28 
19 
ib. 
41 
4j 

65 

66 

67 

68 
Ib. 


— , Fowb  and  Chickens,  Goose,  Duekw,  &*.  Rabbit#  t# 

' — Partridge*  ...  - 70 

Poultry,  k*.  observations  cm  . » 


Beef  or  mutton  to  hash... Red  beef  for  slices  ...  74 

Steaks,  to  fry  ..  ...  ...  71 

— ■ ■ ■ another  tvay  ...  ...  72 

Butter  for  potting,  to  fry  ...  ...  ...  95 

Broiling,  frying,  and  stewing... to  broil  Beef  steak  70 

To  broil  Mutton  chops  ...  ..  ...  71 

C 


Carving,  General  directions  for 
Carrots,  to  boil 

observations  on 

Cabbage  to  boil...  observations 
Cauliflowers,  to  boil  — 

Cucumbers  to  stew 

-their  uses  in  cookery 


on  cabbage  — 


131 

15 

16 

17 

18 
20 
31 
22 
‘-’8 
21 
28 


Celery,  to  stew,  brown. ..to  stew  carrots  with  cream 
Cabbages,  of 
Cabbage,  red,  to  stew 
Cauliflowers  for  garnishing,  &c. 

Carrots  and  parsnips  which  are  often  specified  by  the 
name  of  roots,  to  dress  for  sauces,  ragouts,  &c.  29 

Chervil,  sorrel,  a«d  beet,  white  and  green,  to  keep 

for  future  use— Oelery  its  various  uses  ib- 

Cake,  a little  sponge  100 

a rice  100,102 

Savoy  biscuits  100 

Naples  biscuits,  Shrewsbury  cakes  101 

a very  rich  plum  102 

a common  plum — ginger— excellent  gingerbread  103 


Chicken,  to  broil 

77 

Calf’s  bead  hashed 

75 

liver  with  baeon,  to  fry 

72 

Cheese,  fresh-boiled  custards-baked  do. 

110 

Cheesecakes,  plain 

bread  do.  lemon  do.  almond  do. 

MS 

D 

Ducks  stewed  with 

green  pea3 

72 

E 

Endive,  to  stew 

22 

Egg  balls 

94 

— -s,  to  poach 

96 

F 

Family  Bsef 

— r*' 

73 

Fish  to  dress 

81 

to  boil  salmon,  slices  of  cod,  Herring* 

94 

HI 

I Pish  t ufcroil  —Herrings, — slices  of  Salmon  - ib. 

to  fry — to  roast  Pike  or  Sturgeon  - 85 

— — drest  with  vegetables — to  dress  a Cod’s  head  ib 
— — to  roast  an  eel — to  stew  a Carp  or  Tench  - 86 

to  dress  dried  Cod  - - * ib. 

—Haddocks  stewed,  salt  fish  with  cream,  oyster  pie  87 
Forcemeat  balls  for  ragouts  ...  &3 

■■ for  turkies,  fowls,  pies,  &c.  04 

G 

Gravy  for  poultry  - - - - 45 

for  fish  - - 46 

to  draw  - - - - 45 

Gooseberry  custards — gooseberry  fool  - - 111 

H 

Ham,  essence  of 46 

1 

Irish  Stew  - - - - 76 

J 

Jellies,  Cream,  Cheesecakes,  &c— hartshorn  jelly  £01 

— Calves  Feet — Spanish  Flummery  - 10# 

L 

Lambs,  Pluck  and  Head  to  dress  - - 78 

Leeks  to  use  in  broths  & c.  - * -29 

Lamb  steaks,  to  fry  - - - - 74 

Lemon  Cream  ....  108 

Lettuce,  cabbage  and  Roman  cos — with  force  meat  30 

M 

Mushrooms  and  morells  . - -91 

Miscellaneous  articles  used  in  cookery  - - - 9& 

Mushroom  powder  - - - - 95 

to  stew,  to  broil — Morells  to  fry  - 97 

Meat,  to  keep  from  tainting  - - 31 

Mutton  steaks,  to  stew,  to  fry  - » 73 

Meringoes — minced  meat  - * • 2 IS 

O 

Onions  to  stew  - - - - 23 

to  use  in  ragouts,  &c  29 

Observations  on  broths,  soups,  and  gravies  - 41 

Ox  cheek  stewed  - . . . - 7£ 

P 

Pork  steaks,  to  stew  - . - « 72 

Potatoes  m cream  or  gravy  . . - 23 
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Parsnips,  to  boil — to  mash  - . , 16 

to  stew  with  gravy  - 28 

Peas,  green,  to  boil  - - 13 

— »— crust  for  fruit  - . . - 98 

both  green  and  dried — to  make  peas  porridge  27 

dried  with  streaked  bacon  - - - ib. 

Pig  to  collar  ....  76 

Pie,  a turkey — mutton  steak  pie,— a beef  steak  pie  80 

fruit — sweetmeats,  tarts,  and  tartlets,  99 

a pigeon— a Partridge  pie  - - 81 

Preparations  for  eggs,  and  some  other  little  dishes  95 
Preserves — Strawberries  ...  104 

Morelia  cherries,  dry  cherries,  cherry  jam  105 

Gooseberry  jam  - - - ih» 

Black  and  red  current  jam — raspberry  jam  106. 

Damson,  bullace,  or  plum  jam  - ib. 

Fruits  of  different  kinds  for  tarts  ib 

Posset,  orange  and  lemon,  blanched  cream,  olouted  do.  109 
Preserves  with  cream — cheesecakes  - 111 

Puddings  observation  on  - - - 114 

a pease — a black  pudding  - 96 

beef  steak  - ..  ..  79 

■ boiled  rice — baked  do  without  milk  115 

>— ground  rice  baked  - - - ib. 

: bread  baked  or  boiled — boiled  batter  do.  116 

—  suet — do,  with  eggs — hasty  pudding  - 117 

cake — suet  dumplings  - : 118 

fruit  with  crust — hard  dumplings  119 

apple — Cheshire  do — riec  do-  - - 120 

with  cream — carrot  do.  cheese  rice  do.  121 

citron — buttermilk  curd — potato — do.  rich  122 

apple — white  do.  - - - - 125 

plum — do.  rich — brown  bread  - 1 24 

plum,  without  eggs  - - ib- 

baked — rice  with  cream  - 125 

—  bread,  baked— almonds  - - ib. 

..  lemon  — biscuit — apricot  gooseberry,  &c  126 

Pancake  common — cream — rice  - - 127 

rice,  ground — potato  fritters  - - 128 

Pickles  .....  ib. 

vinegar  - ....  129 

Pickled  red  cabbage — cucumbers,  gherkins  150 

• Mushroom—  onions  • i 
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adishes  and  turnip  radishes 
. oasting,  observations  on 

mutton... beef 

— veal... lamb.,  pork 

. pig... haunch  of  venison 


-poultry  or  game,  &c.  observations  on 
-turkey... fowls... a goose. ..ducks 
-pigeons.. .partridges. ..pheasants... grouse 
-woodcock  - - ' 

-snipes. ..larks 

-wild  ducks,  widgeon,  teal,  &c 
-capons,  turkeys,  &c. 


turkey  or  fowl  with  chesnuts...a  hare 

1.- rabbits.,  a breast  of  veal.. .loin  of  veal 

a sucking  pig — ribs  of  beef  stuffed 

sweetbreads. ..tongue  and  udder 


calf's  liver. ..the  head  of  a young  hog 
a bullock’s  heart  ... 

a calf’s  heart  .... 

a small  hen  turkey  or  pullet  with  batter 
a collared  neck  of  pork 
a collared  loin  of  mutton 
a collar  of  beef  ... 

a sirloin  of  beef  with  the  inside  minced 
8 

age  to  boil  .... 

stewed  with  cream... stewed  with  sorrel 
observations  on 
cale  to  boil  .... 

rel,  to  ■stew  - 

ads,  dissertation  on 

excellent  and  wholesome  Nos.  1,  2,  3 
for  the  winter. ..another  for  winter 
observations  on  do.  - - - 

to  supply  the  want  of  oil  for  do 
ss,  porridges,  &c. 

to  prepare  broth  for  all  kinds  of 
cabbage. ..soup  with  small  white  onions 
white  eucumbers  - 

herb  .... 

a mock  turtle  a chicken  soup  a scotch  leek 
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51 
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53 
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ib. 

60 
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ib. 
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20 

21 

24 
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ib, 

ib 

ib. 

31 
ib. 
33 
ib. 

- 34 

soup  47 


144 

_ a potato— a family  soupr 

Sausages  Bologna,  to  make 
~tn  make  - 

Sauces,  &c.— a colouring  for  sauces— English  soy 

lemon  piekle — Quin’s  fish  sauce 

— melted  butter 


48 

77 

78 
88 
89 
88 


-rneuea  UUUCI 

-oyster  catsup— mushroom  catsup — lobster  sauce  SO 


91 

92 
ib. 
9S 
99 
94 

107 


oyster — anchovy — a sallad  sauce 
______ fennel,  for  fish— parsley  and  butter— apple 

______  Mint  for — a roasted  goose — store  fish  sauce 

_ Fish— bread  sauce  « 

Sugar  paste  - - - 

Stuffing  for  veal,  turkies,  hares,  &c 

Stewed  pears  r 

V 

Turnips  to  boil— to  mash— observations  on  turnips 

tops  to  boil  - 

-thpir  use  in  soups,  &c.  30 
Tongues  to  cure— to  pickle  tongues,  beef,  or  pork 

Vegetables  observation  - - 13,27,32 

Veal, neck  of,  larded  - - ~ - 75 
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